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Think of the confusion in the meat packing industry! 

Trade would be slowed to a standstill . . . like working 
blindfolded. How would you package? How would you set prices? 
How would you facilitate shipping? 

It’s important to choose scales carefully. Fairbanks-Morse 

is the oldest and most respected name in scales—choose your 
scale from the broad Fairbanks-Morse line. 
Fairbanks, Morse & Co., Chicago 5, a . 


©“ FAIRBANKS-MORSE 


( @ name worth remembering when you want the best 





SCALES - PUMPS + DIESEL LOCOMOTIVES AND ENGINES - ELECTRICAL MACHINERY + RAIL CARS - HOME WATER SERVICE EQUIPMENT - FARM MACHINERY » MAGNETOS 
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ducts highet than ever. ’ John E. Smith's Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 


| Send for these informative Booklets 
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@ WONDERAP, the one-step wrap, can work 
miracles in your packing operation. HARTFORD 
CITY PAPER COMPANY research experts have 
developed “single-sheet” wrapping for smoked 
meat products by strip-gluing two specially 
designed sheets together. No need to use three 
sheets to do one job; no need for three inventories. 
And the cost? WONDERAP saves up to 
15% of the cost of the old-fashioned three-sheet 
wraps. Your packages look brighter . . . colors 
really gleam on WONDERAP’s clean white surface. 
Write for samples and additional information. 
We are at your service. : 


HARTFORD CITY/ PAPER/ COMPANY 
GLASSINE © GREASEP 

Main Office: Hartfor 
CHICAGO OFFICE: 


620 First Nat. Bank Bidg. 
38 S. Dearborn St., Chicago 3, IH. 


Fe SPECIALTY PAPERS 


NEW YORK OFFICE: 
15 Park Row, Suite 2206 
New York 38, New York 
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It's the Fourth for Stark & Wetzel 


Stark, Wetzel & Co. has purchased the Indianapolis plant of 
Armour and Company for $500,000. George Stark, president of 
the 17-year-old firm, said planned improvements will cost an- 
other $500,000. Armour, which purchased the plant in 1916, 
closed it in June, saying it was impracticable to modernize. 

The property at 602 West Ray st. becomes the fourth packing 
plant in the Stark & Wetzel organization, which was started as 
a sausage kitchen in 1936 with $2,300 in borrowed capital. The 
firm now owns three plants in Indianapolis, one in Frankfort. 

Stark estimated the acquisition will enable his company to 
increase sales volume 35 per cent and will require the employ- 
ment of an additional 400 workers. The firm now employs about 
900 and has an annual sales volume of about $26,000,000. 


SBA to Encourage Private ‘Lending Pools’ 

William D. Mitchell, head of the newly-created Small Business 
Administration, announced this week that his agency will en- 
courage creation of “pools of private capital” all over the coun- 
try to provide financial help to small firms that need it. He 
indicated the primary function of the new agency will be one 
of helping small businessmen to find private sources for their 
financing, rather than lending out federal money. Congress gave 
the SBA $55,000,000 for loans to small business companies that 
cannot get such help any place else. The SBA won’t be lending 
any funds until the RFC quits on September 28. 


$350,000 Kingan Expansion 


Kingan & Co. has begun a $350,000 improvement and expan- 
sion program in Indianapolis that will mean adding 500 work- 
ers by the end of the year. Company officials said that the 
present hog kill at the Indianapolis plant is averaging 26,000 a 
week, a company record at this time of year. They predicted 
that by November the slaughter rate will reach 45,000 and re- 
main about that level for the balance of the winter. The figure 
was 27,500 a week last winter. 


They Haven't Seen Anything! 


Riots greeting Russian attempts to prevent East Germans from 
collecting American food packages have aroused considerable 
speculation about the effect on other hungry countries behind the 
Iron Curtain if the U. S. were to tap its more than $2,000,000,000 
worth of food surpluses. Congress also has authorized the Presi- 
dent to spend up to $100,000,000 to alleviate famine abroad. 
Only $15,000,000 worth of food from commercial sources is in- 
volved in the gifts to East Germans. 

As part of the current mission, the USDA offered Tuesday to 
buy 12,000,000 lbs. of lard. Plans are to purchase 1,500,000 Ibs. 
weekly for eight weeks for shipment to begin August 24. First 
offers were due Thursday for acceptance by midnight August 17. 
Last week the USDA bought 2,250,000 lbs. of lard for export 
to Germany at an average cost of 15.83c a pound. 













ENGINEERS L. J. Pircon (right) and Peter Loquercio mount experimental process- 
ing cell inside conventional retort. Retractable thermocouples at top provide 
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means of checking temperatures in all parts of product at any stage of cook. 


OULD you be interested in a process—completely 

different from anything now used in the meat pack- 

ing industry—that would produce firm, tasty and 
completely sterile cooked hams in less than 18 minutes; 
that would process equally satisfactory luncheon meat in 
less than three minutes; and that would bring frozen bacon 
bellies into condition for start of cure in something under 
60 seconds? 

Sounds about as feasible as a trip to Mars in a rowboat, 
doesn’t it? Well, to make it sound even more fantastic, 
how would you like to be able to apply heat at an essentially 
uniform rate to every part of your product—from skin to 
core; to have processing at the center completed at the 
same time the outer product area is finished? And, if you 
are a meat canner, how would you like to be able to produce 
sterile canned boned whole hams—hams that are uniformly 
cooked; that will meet the most exacting consumer taste 
test; and that can be stocked on the market shelf without 
refrigeration? 

Alla dream? No! Asa matter of fact, except for sealing 
the ham in a can, the American Meat Institute Foundation 
has accomplished all of this with experimental dielectric 
equipment now being utilized in its laboratories at The 
University of Chicago. With appropriate equipment, 
sharper controls and more know-how, Foundation scien- 
tists believe that these processing results—including the 
canning of the ham—can be materially improved. 

What is this dielectric heating process? Stated in the 
simplest possible terms, the product to be cooked is placed 
between two plates, or poles. These plates then are charged 
with a high voltage, very rapidly alternating electrical cur- 
rent. Polar molecules of the product, having positive and 
negative ends, attempt to keep in alignment with the rapidly 
alternating positive-negative charge at the plates and, in so 
doing, release energy in the form of heat. Thus, the prod- 
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uct literally is forced to heat itself and every part is heated 
at the same time at essentially the same rate. 

Dielectric processes are not new. They have been used 
for some time to set the adhesive between the plys in com- 
mercial production of plywood, and to melt and set the plas- 
tics in moulding plastic pre-forms. Methods used in mak- 
ing plywood and plastic items, however, don’t work with 
meat and the equipment, principle, and techniques being 
utilized at the Foundation have had to be developed slowly, 
through step-by-step experimentation. That, to use the ver- 
nacular, has taken some doing, but the Foundation now 
has proved that a highly satisfactory product can be pro- 
duced by dielectric heating methods. 

Is the product satisfactory? Well, expert taste panels at 
both the Quartermaster Food and Container Institute and 
the Foundation have rated the dielectrically cooked product 
as superior in flavor and texture to commercial canned 
items, produced in the case of luncheon meat from the 
same batches of meat. Remember, also, that the compari- 
son of hams was made between dielectrically cooked hams 
that, while not canned, had been heated to a point of essen- 
tial bacterial sterility, vs. canned ham, which had not been 
processed to as high a temperature. Pertinent, also, is the 
impromptu consumer type test involving 44 representatives 
of the meat canning industry in which 73 per cent expressed 
preference for dielectrically processed luncheon meat over 
the regularly steam processed product. 

Admittedly, one of the major disadvantages of current 
steam retorting—and, for that matter, of all conductive heat 
processing—is the necessity to apply heat to the outside of 
a product for a long enough period to permit the center to 
reach a desired processing temperature. This long exposure 
to cooking temperatures unavoidably results in over-cook- 
ing of the outer perimeter before inside temperatures have 
reached a satisfactory processing level. The degree of over- 
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How to attain sterility in canned meats 
without sacrificing flavor and texture 
through excessive cooking heat is the aim 
of several major research projects. In this 
first article of a series, The Provisioner 
tells how dielectric heating can cook a 
sterile, top flavor ham in 18 minutes. 

Machinery for this "processing miracle" 
is in the experimental stage, but the bene- 
fits of its practical application are not 
difficult to envision. Other techniques of 
electronic food processing will be evalu- 
ated in future articles. 




















cooking, of course, depends on the size and type of product 
and is a limiting factor in the efficiency of retort processing. 
It is impossible to produce a sterile canned whole ham by 
present methods, for example, because such severe heating 
would reduce the outer perimeter to mush before the core 
could be pasteurized. 

In contrast, the major attraction of applying high fre- 
quency dielectric processes to the production of canned 
meats lies in the uniformity and rapidity of processing. If 
it could be applied on a commercial basis, these two factors 
would terminate over-cooking and uneven cooking of the 
product, with material benefit to flavor, texture, and nutri- 
tional values. It was precisely these potential advantages, 
plus the possibility of achieving bacterial sterility of larger 
products, that drew the interest of the Quartermaster Food 
and Container Institute as food research center for the 


DR. C. F. NIVEN, chief bacteriologist (right) and Richard Lecho- 
wich check meat culture that was innoculated with heat-resisting 
bacteria. After fast dielectric cook, the microorganisms were gone, 





A Research Feature 





The Heat Barrier 





GLASS cylinder, with boned ham inside, is an 
experimental processing cell. Tight fitting metal 
ends serve as electrodes in dielectric cooking. 


Armed Forces and prompted it to contract with the Founda- 
tion for exploration of dielectric techniques as applied to 
meat processing. All recent work on this process has been 
sponsored by the Food and Container Institute. 

Can the dielectric heating process be adapted to line pro- 
duction requirements and utilized on a commercial scale 
in the meat packing industry? Dr. H. R. Kraybill, director 
of research and education at the Foundation, and Dr. D. M. 
Doty, assistant director in specific charge of this work, 
answer with a conditional “yes.” As stated, the Foundation 


LOQUERCIO is shown here adjusting controls of a 15-KW high fre- 
quency radio oscillator being used by the Foundation as a source 
of power in experimental dielectric processing of meat products. 





ELAINE JOSEPHSON, Foundation home eco- 
nomist, samples ham preparatory to one of 
many taste panel tests. Panels uniformly rated 
experimental product superior in flavor and 
texture to similar commercial items. 


already has demonstrated that dielectric 
methods can be used for satisfactory 
processing of meat products. Among 
the items processed experimentally are: 
pork luncheon meat (cure in), fresh 
pork luncheon meat, ground beef (12 to 
25 per cent fat content), and boned 
cured whole ham (10 to 12 lbs.). It also 
has been proved that dielectric heating 
can be used to defrost frozen pork bel- 
lies in less than a minute, as contrasted 
with the 18 to 24 hours required by cur- 
rent commercial procedures. 

These accomplishments demonstrate 
that the Foundation has overcome some 
tremendous technological problems and 
has taken substantial strides toward 
putting the dielectric process on a prac- 
tical basis. At this stage of develop- 
ment, however, a number of difficult 
practical and technical problems remain 
to be hurdled before the Foundation can 
say with finality that the process can be 
adapted for universal use in the meat 
processing industry. Let’s take a look at 
some of these problems. 

In Foundation tests, 


an industrial 


model 15 KW high frequency radio gen- 
erator has been used as the source of 
processing power. The frequency range 





EDMUND GOLBECK, assistant electronic 
engineer, adjusts power generator for experi- 
mental cooking of I1-lb. boned ham. Com- 
pletely acceptable sterile hams have been 
processed ‘n less than 18 minutes. 
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of this oscillator is limited to 2-10 
megacycles and most of the processing 
studies have been conducted at approxi- 
mately 9 megacycles. Efficiency calcu- 
lations, made by Foundation engineers 
L. J. Pircon, Peter Loquercio, and E. C. 
Golbeck, indicate that from 55 to 58 per 
cent of the electrical energy introduced 
at the oscillator is recovered as heat in 
the meat and processing cell. This heat 
conversion ratio is regarded as some- 
what low and efforts are being directed 
toward increasing efficiency — possibly 
to the extent of utilizing 75 per cent 
of the electrical heat conversion poten- 
tial. Possibilities in this direction will 
have to be determined on the basis of 
further work, with the study somewhat 
handicapped by the design and limited 
range of the oscillator. 

Another problem relates to handling 
the product through the processing unit. 
In experimental cooking, Foundation 
scientists have utilized a glass cylinder 
as a processing cell. Product to be 
heated is introduced into the cylinder, 
the ends of which then are tightly 
sealed by means of specially designed 
metal plates. Located on opposing sides 
of the product and separated by the 
glass cylinder, the end plates serve as 
electrodes or poles and are charged at 
9,000 volts during the processing op- 
eration. The direction of flow of current 
from the oscillator to the plates is re- 
versed 9,000,000 times per second. 


The Container Is a Problem 


While there apparently is little or no 
direct flow of current between the plates 
and through the product being heated, 
thus far it has been found necessary to 
have the product in direct contact with 
both plates. This poses some difficult 
problems in practical application. In line 
production, for example, it would be 
logical to use a mechanical conveyor to 
move pork bellies, hams, or other prod- 
ucts through the processing unit. Pres- 
ent plate contact requirements, how- 
ever, would indicate intermittent halting 
of the conveyor and use of some device 
to bring the plates into direct contact 
with the product. If, on the other hand, 
it were possible to accomplish energy 
transmission without direct plate con- 
tact, continuous movement of product 
into and out of the processor would be- 
come feasible. This, too, is under con- 
sideration. 

As stated previously, the most fruit- 
ful application of dielectric heating 
probably would be in the processing of 
canned meats. Here, both the potential 
rapidity of processing and the advan- 
tages of uniform heating offer the 
greatest opportunity for product im- 
provement and technological advance- 
ment. And here, it may be added, is 
encountered one of the most difficult of 
the problems yet to be resolved. This 
problem arises from the fact that polar 
molecules of a product can’t be electri- 
cally needled into giving off heat when 
the product is hiding behind the wall of 
a tin can! 

Can this problem be whipped? Well, 
two possibilities now are apparent. The 


The 


first is to devise a satisfactory con- 
sumer container—perhaps similar in de- 
sign to the experimental processing cell 
now in use. Such a container would 
have to be made of some non-conductive 
material and equipped with metal ends 
or inserts that could serve as poles dur- 
ing processing. The other possibility 
would be to utilize a continuous proces- 
sor designed to cook the product and 
then to extrude it—either directly into 
the cans or in a manner that would fa- 
cilitate transfer into containers. Cor- 
related problems include the question of 
how to reincorporate juices freed dur- 
ing processing and how to aseptically 
place the cooked produce into a can. 
These are challenging possibilities and 
now are being explored. 

The final, over-all factor that will 
have to be weighed in determining the 
practical potentialities of dielectric 
heating for the meat packing industry 
is, of course, the matter of equipment 
and operating costs. Generating equip- 
ment now available is somewhat expen- 
sive and its capacity is limited. A 15- 
KW oscillator of the type being used 
at the Foundation represents an invest- 
ment of approximately $10,000 and its 
capacity would permit the processing 
of only about 200 lbs. of meat per hour. 
It should be noted, however, that this 
power unit was not designed to serve 
the specific purpose for which it is be- 
ing used and it is entirely within the 
realm of conjecture that the cost of an 
oscillator designed and built to meet 
precise requirements could be brought 
into acceptable limits. Equipment for 
handling and processing the product 
also would be required and these costs 
would, of course, extend the original 
investment. 

While operational costs will reflect a 
number of factors on which data is not 
now available, this much is known: 
Even with the somewhat limited heat 
conversion ratio of from 55 to 58 per 
cent, the Foundation experimental op- 
erations show a heat cost for processing 
of approximately 0.3 cents per pound of 
meat at the Chicago electrical rate of 
2.25¢ per KW. Amortization and main- 
tenance costs on the high frequency os- 
cillator are estimated at about the same 
amount. While exact figures for com- 
parable steam processing are not avail- 
able, some calculations indicate a cost 
of between 0.2 and 0.3 cents per pound. 
Thus, even on the present basis, the 
comparative cost of high frequency 
heating would not be regarded as ex- 
cessive if a superior, high quality prod- 
uct were obtained. 

Problems confronting Foundation 
scientists as they pursue their study of 
dielectric heating are not limited to 
those discussed. These, however, are 
the major obstacles and illustrate why 
it is not yet possible to give an unquali- 
fied answer to questions about com- 
mercial practicality. One statement, 
nevertheless, can be made without qual- 
ification: Dielectric heating offers most 
interesting potentialities and much 
would be gained by putting it to work 
in the meat processing industry. 
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Simons Proposes Single Standard for 
Hides from Large and Small Plants 


ECLASSIFICATION of all packer 

hides to a single standard. whether 
they come from big or small packer 
plants, was proposed to the Tanners’ 
Council of America this week by Paul 
Simons, president, Simons Hide & 
Skin Corp., Boston. 

“It is essential that raw stock be 
improved as an important step to com- 
bat substitutes,” Simons declared in 
making his proposal. “A premium 
must be offered big and small packers 
as an incentive to produce more un- 
scored and uncut hides. Small packers 
as well as big packers should have 
equal opportunity to obtain the same 
premium; it is high time that a single 
standard is set for all packer hides 
whether produced in big or small 
plants. Now that leather requirements 
have changed so radically, scored hides 
are of much more concern to tanners. 
In fact, scored hides are even worse 
than cut ones.” 

In talking to a number of tanners 
about his plan, Simons stated that he 
had favorable reaction in almost every 
case. He feels that tanners will be 
willing to pay for quality and that big 
and small packers alike would strive 
for the premium. 

“Packers will not be satisfied to ob- 
tain less than their competitors when 
it is within their power to do as well,” 
he says. “They certainly will not 
want to be class ‘B’ or ‘C’ and invoice 
at costly discounts. My belief is that 
there will be a decided improvement in 
takeoff and delivery where now the 
merchandise is practically ruined un- 
der present standards.” 

“Under the reclassification no one is 
treated unfairly, the hides speak for 
themselves, quality is rewarded and 
negligence and carelessness are penal- 
ized.” 

Under Simons’ plan all packer hides 
would be standardized as follows: 

“Premium” hides would consist of 
correct pattern and trim, first salted 
hides (using clean rock salt of a speci- 
fied size and grade) containing at 
least 90 per cent unscored, uncut 
hides, balance to be billed as No. 2’s 
at le per lb. reduction. Cure 30 days 
and delivery, tare, etc. present packer 
standard. “Premium” hides would 
bring a premium of at least 5 per 
cent above the agreed contract base 
price. 

Grade “A” hides would consist of 
correct pattern and trim, first salted 
hides (using clean rock salt of a speci- 
fied size and grade) containing at 
least 75 per cent unscored, uncut hides, 
balance to be billed as No. 2’s at lc 
per lb. reduction. Cure 30 days and 
delivery, tare, etc. according to cur- 
rent packer standard. This grade 
would bring the agreed contract base 
price. 

Grade “B” hides would consist of 
correct pattern and trim, first salted 


hides (using clean rock salt of a speci- 
fied size and grade) containing at 
least 50 per cent unscored, uncut 
hides, balance to be billed as No. 2’s 
at le per lb. reduction. Cure 21 days 
and delivery, tare, ete. current small 
packer standard. This grade would 
probably sell at a discount of 10 per 
cent below grade “A”, 

Grade “C” hides would consist of 
hides not qualifying for grade “B” and 
would probably sell at a discount of 
20 per cent below grade “A” flat for 
No. 1’s and No. 2’s. 

The proposed plan would operate as 
follows: 

The agreed contract price would be 


based on Grade “A” hides whether 
the merchandise belongs to big or 
small packers. If the hides should 


grade at least 90 per cent unscored, 
uncut hides and the terms of cure and 
delivery are met, then the hides would 
be invoiced at a premium of 5 per 
cent for “Premium” hides. Conversely, 
if the hides failed to meet Grade “A” 
standards, they would be discounted as 
grade “B” or “C”. 

Simons states that 
difficult it is to effect any drastic 
change in custom. However, he feels 
so strongly that the end results would 
be of such value to the tanning and 
shoe trades, and to the packing indus- 
try as well, that the effort to do 
something constructive is fully justi- 
fied. Simons states that the broker 
would have a much harder job in tak- 
ing up hides as it would take much 
more time and expense and careful 
supervision on the part of the hide 
receiver, for which the tanner should 
be more than willing to compensate 
the broker. 


he knows how 





Farmers and Processors May Have Waste 
“Headache” If More Renderers Quit 


LIVESTOCK producers, some meat 
processors, retail food stores and food 
purveyors may share a real “head- 
ache” with public health and sanitary 
officials if there is no improvement in 
conditions which are making it un- 
economical to operate rendering plants 
in the United States. 

This was the warning implicit in a 
report this week by the National Ren- 
derers Association that more than 45 
plants in the rendering industry have 
closed because of unprofitable prices 
for tallow and grease, hides and ani- 
mal proteins. 

John J. Hamel, president of the as- 
sociation, said that most of the shut- 
downs were in rural areas, where 
longer collection routes with continued 
high cost of trucking expense, plus 
lower-yielding grades of material, sim- 
ply did not enable plants to break 
even. Furthermore, many establish- 
ments which are still operating, he in- 
dicated, are cutting back their pickup 
routes substantially and only accept- 
ing material which they can process 
profitably. 

Some renderers have been success- 
ful in collecting fees for pickup and 
disposal of waste material; other proc- 
essors have been reluctant to adopt 
such a policy because of competitive 
conditions. 

Industry spokesmen expressed real 
concern over the fact that the situation 
obviously creates a potential health 
and sanitation hazard for the communi- 
ties involved. Many states by law re- 
quire that dead animals be either bur- 
ied, or burned until completely dis- 
integrated, or removed from the prem- 
ises and processed by a licensed rend- 
ering establishment; it takes a sur- 
prising amount of labor to bury or 
burn a dead animal and if a _ rend- 
ering company is not around to haul 
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away the carcass, the owner of the 
animal is generally in for considerable 
trouble. 

Moreover, in towns and cities where 
livestock and _ poultry = slaughtering 
and the retail trade in these commodi- 
ties results in the accumulation of sub- 
stantial quantities of fat-bearing ani- 
mal wastes, it is known from a survey 
recently completed by the National 
Renderers Assocation that most local 
government disposal agencies are 
neither equipped nor will they per- 
mit such materials to be disposed of 
through their facilities. Therefore, the 
matter becomes directly a responsibil- 
ity of the processor or purveyor who 
creates the wastes. Health and live- 
stock sanitary officials of a large mid- 
western agricultural state have re- 
cently called a meeting to discuss this 
problem from the viewpoint of how 
the renderer can stay in business, and 
cont:nue to perform this needed sani- 
tary function. Members of the industry 
state they are ready and willing to do 
their part; however, they assert there 
is no law which can cause them to con- 
tinue to operate their business at a 
loss. 

F. B. Wise, secretary of the associa- 
tion, pointed out that the severe decline 
in prices and demand for inedible ani- 
mal fats is due in large part to dis- 
placement of soaps in recent years by 
synthetic detergents, most of which 
contain no domestically produced fat 
or oil. In the case of hides, synthetic 
substitutes for leather have brought 
about a similar condition. Wise said 
the indusiry is working actively to 
bolster demand for tallow and greases 
by developing new uses and that the 
Association has already contributed 
$25,000 this year as an initial sum 
to be spent for new product research 
in this field. 


15 














a guuder to fit the job 


"BOSS" Grinders are built in a variety standard motor through flexible coupling Screw, and Ring are hot tinned after fab- 
of styles, and with drives and capacities ond hardened and ground helical gear, __ rication. It is built in two sizes: 25 H. P. 
(800 to 15,000 pounds per hour) to meet planetary type reducer, totally enclosed (10,000 pounds per hour with super-feed 
the requirements of each individual user. and running in oil. Base is of heavy cast cylinder and screw) and 40 H. P. (15,000 
The grinder illustrated is the '‘BOSS" iron construction. Oversize hopper of pounds per hour with super-feed cylinder 
GRINDER No. 523. It is operated by a heavy steel, Super-Feed Cylinder, Feed 


AND GRIND FOR LESS 


“*BOSS"’ Grinders meet all requirements for economy and convenience of operation. Bear- 
ings are ample in size, properly designed, and easy of access. Hoppers can be fed from 
floor level, and tilted for access to cylinders. Cylinders clear all standard size sausage trucks. 
Parts which are subject to wear are also economical to buy and convenient to replace. 















and screw). 



















DO THIS! Write today for a free copy of our for this and other ‘BOSS" Grinders, and for 
Sausage Machinery Catalog No. 627-A. It gives the “BOSS" line of Cutters, Stuffers, and Mix- 
complete details of construction and operation 





ers. You may need such information soon. 






Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill. 


“BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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IDEAS FOR OPERATING MEN 


Use New Chemical Ice in Shipping Meat 


NON-MELTING, non-liquid reus- 
able ice is the latest in refriger- 
ants offered to the food processing in- 
dustry. Developed on the West Coast 
and marketed under several brand 
names, such as Sno-Gel, the product 
reportedly has been used to advantage 
in shipment of meats via non-refriger- 
ated carriers. It is claimed that under 
specific conditions the product can be 
used in conjunction with dry ice to 
provide a longer protection period. 
It has several advantages: 
1. Shipping cartons are protected 
because water does not run off as the 
refrigerant dissipates. 


2. The refrigerant retains a uniform 
and constant shape. eliminating danger 
of damage to product due to shifting 
of the load. 

38. The refrigerant will not cause 
freezer burn to product. 

4. It will not dissipate at tempera- 
tures below freezing and can be reused 
over and over again simply by being 
refrozen. 

The new coolant is made of cold re- 
taining chemicals held in a colloidal 
suspension in a gel base. While this 
product can be molded into various 
shapes, it has no flow properties of its 
own. It does not evaporate, change 
texture or performance. Depending on 
how it is to be used, the material is 
molded in suitable containers and 
frozen. The coverings for smaller 


amounts are made from self-sealing 
plastic for protection against acci- 
dental puncturing while heavy canvas 
or rubber pouches protect the larger 
units. 

Through modifications in its chemi- 
cal formula, the refrigerant can be 





frozen at 30°, 10°, or minus 8° F. 
The Sno-Gel can be frozen in about 
the time it takes to freeze a like vol- 
ume of water. In actual operation, the 
units are usually refrozen in the cool- 
ers of the packing plant. 

As the product loses its rigidity, it 
maintains a constant heat transfer 
and, because it is self insulating, loses 
its chilling qualities slowly, thus pro- 
viding even refrigeration for a normal 
delivery run. 


Schweitzer and Co., a pioneer San 
Francisco meat distributor, uses Sno- 
Gel in shipping to restaurants and 
hotels throughout California, Oregon 
and Nevada. Two to three bricks of the 
chemical ice are placed in each con- 
tainer which chills the product but does 
not freeze it. Jack Meyer, manager; 
said that shrinkage and freezer burn- 
ing, experienced with the previous re- 
frigerating method, has been elimin- 
ated with the new technique. 

Since there is no condensation, a 
fibreboard container is used. The ice 
is placed on top of product and the cold 
travels downward. 

Meyer said the firm picks up the 
spent chemical ice in containers at 
central points for refreezing within 
the plant. Customer cooperation in 
returning the product is reported ex- 
cellent. 

One large store in San Francisco, 
Laubscher Delicatessen Co., uses the 
gelled ice to refrigerate its meat dis- 
plays. Sliced ham, bacon and other 
products are placed on a special in- 
verted stainless steel tray. Sno-Gel 
bags, located under the tray, keep 
product fresh and allow it to be dis- 
played openly. The store reports hav- 


IN A UNIQUE counter 
display, slices of ham and 
other meats are placed 
on a stainless steel tray. 
Sno-Gel, located under 
the tray keeps product 
fresh and allows it to be 
displayed openly for cus- 
tomer viewing. 
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CHEMICAL ice, placed in shipping carton, 
keeps product fresh in normal delivery cycle. 


ing refrozen the chemical ice some 120 
times within four months and asserts 
the cost of the ice has been repaid 
many times. 

One of the big plus factors for the 
new refrigerant is its ability to pro- 
mote perishable foods such as sau- 
sage or cheese in island displays in 
any part of a store. The ice can be 
placed around the display within a 
portable container such as a bassinet. 

One of the national distributors of 
the new chemical ice is Sno-Gel, Inc., 
Oakland, Cal. 


Develop Building-Wide 
Insect Control System 


Something new in insect control is 
a piping system installed in a building 
by which one man can spread a fine 
insect-killing fog through the entire 
plant or section of the plant simultan- 
eously. Developed and introduced by 
West Disinfecting Co., Long Island 
City, N. Y., the system operates as 
follows: 

Compact atomizer units of special 
design are attached by pipeline both 
to an insecticide reservoir located on 
the plant roof and to the plant’s com- 
pressed air or steam system. Utilizing 
the air or steam as the propellant, the 
atomizer units break West’s liquid in- 
secticide into uniform-sized 8-micron 
droplets, spraying them out as a fine 
dry mist that remains suspended in 
the air, and penetrates into openings 
and crevices. 

If desired, control of the equipment 
may be centralized and the complete 
plant fogged at the turn of a single 
valve. The system may also be so tail- 
ored that cut-off valves can be installed 
for those areas which require less 
treatment than the rest of the plant. 

A plant can be treated frequently 
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A Vision of Beauty in 1911* 


“A Vision of Beauty”, that’s the fullsome description in 
an ad for the 191] Chalmers. Among the highlights of 
that model were, a new tool box on the left running board, 
a special “more waterproof” top easily handled by two 
men, big new style gas lamps with a Prest-O-Lite tank on 
the right running board. 


Equipment gets out of date, too. The “special features” 
of meat processing equipment 25 or 30 years old are prob- 
ably just as obsolete as the tool box or gas lamps of the 
1911 Chalmers. Why not take a look. See if machinery 
in your plant isn’t costing you money by slowing down 
your production and increasing your maintenance costs. 
Dupps engineers will be glad to help you make a survey. 
There is no obligation on your part for our help. Write 
us today. 


*If you’d like a complete set of these antique auto- 
mobiles, suitable for framing, just drop us a line. 


~DUPPS =" 


GERMANTOWN, OHIO 


MANUFACTURERS OF 





RENDERING AND SLAUGHTERING EQUIPMENT 


Operations 





and automatically. Insects brought in 
from outside sources or developing 
from hidden eggs are killed before they 
can spread and multiply. 

According to West, one atomizer 
can fog 100,000 cu. ft. of space in ten 
minutes. 

Requirements as to number of atom- 
izers, location, and frequency of use 
depend on the specific operation. 


Insulated Frock and Vest 
Designed for Cooler Wear 


Two new light weight garments have 
been especially designed for persons 
who work or frequently pass through 
chilled rooms. The all-insulated cooler 
frock, shown at left, affords body and 
arm protection. It can be worn under 














a white butcher coat and is said to be 
comfortable and non-restricting. Weigh- 
ing only 2 lbs., the frock is recom- 
mended for temperatures ranging 
from minus 15° to plus 60°. 

The other item is an insulated vest 
that weighs less than a pound. It can 
ke worn under a shirt or white butcher 
coat and features special protection 
for the back and kidneys. This gar- 
ment is also said to keep one comfort- 
able from 15° below zero to 60 above. 

Both garments can be either dry 
cleaned or laundered by hand. They 
are made by Insulated Clothing Mfg. 
Co., New York City. 


Treatment for Wastes 


The engineering experiment station 
of the University of Tennessee, Knox- 
ville, has released Bulletin No. 17, en- 
titled “Summary of Treatment Meth- 
ods for Slaughterhouse and Packing- 
house Wastes.” The pamphlet. by Don- 
ald D. Gold, is dated May, 1953. 
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Army Procurement Changes | 
For 4-Way Boneless Beef 


Several changes in procurement poli- 
cies as applied to 4-way boneless beef 
resulted from a recent San Francisco 
meeting of the boners committee of 
the Western States Meat Packers As- 
sociation with officials of the Army 
Market Center System and the Army 
Veterinary Corps. 

Effective immediately, the Army and 
the Navy will accept bids for either 
35,000 or 40,000 Ib. lots. However, the 
vendor must specify in his bid which 
amount he is bidding on. In certain 
specific cases, the Navy still will re- 
quire 40,000 lb. lots for rail shipment. 
Notices of intent to purchase (NIPS) 


will continue to be issued on a weekly you’LL WANT TO KNOW HOW 


basis. 

The Chicago headquarters of the | THE CAM PBELL WRAPPER 
Quartermaster Market Center System | 
approved two recommendations which ¢ p ost 


were submitted by Col. Russell Mce- | 
Nellis of the Sixth Army. The first 
We are contributing to the na- il 
tion’s defense program by pro- 1 
a7 ‘ 









IF you make any 


products like these ... 
(—e a, oy ” 


Products to read substantially as fol- 
lows: 

“At the discretion of the contractor, 
short plates or any portion thereof 
may be withdrawn from cuts to be 
used for grinding and replaced with 
chilled (unfrozen) bone-out cross-cut 
or square-cut chucks (clod off or on) 
in prime condition and of Utility Grade 
or better on a pounds for pound basis.” 

The boners committee also felt that 
paragraph 7Md of the Special Com- 
modity Clause, which requires a suffi- 
cient time lapse in boning operations 
to be effected between lots to insure 
maintenance of the identity of the 
unit, would cause unnecessary and ex- 
pensive periods of inactivity in the 
boning operation. A recommendation 
by Col. McNellis has been approved 
which eliminates the second sentence 
of this paragraph. The colonel will 
issue instructions to the Veterinary 
Corps inspectors in the field to insure 
that the breakoff between contracts 
will be at a minimum to preclude un- 







of these amends the first sentence of 

paragraph 7Ma of the Special Com- 

modity Clauses for Meat and Meat 
viding a large part of our in- 
creased Rcdecelen facilities for 
building precision armaments. 








VARIETY? . . . There’s little limit to the type and 
kind of miscellaneous products package-wrapped 
on the versatile CAMPBELL Wrapper. This modern 
machine wraps with all the latest packaging materials 
including films, foils and polyethelene and heat or 
glue seals for best product protection. Completely 


The perfect wrapper for: wrapped packages are delivered at amazing speeds of 






; j inute—dependent upon 

necensaty layer Sonu @ CANDIES AND CONFECTIONS Pe cart a8 Soe single or multiple products | 

The committee also asked that a | » Foops AND BAKERY PRODUCTS oi paren The CAMPBELL Wrapper effects full 
maximum temperature of 55° F. be al- | @ PREPACKAGED TABLE MEATS, : ae : ny cases a single 
lowed during the final grinding of 4- | BACON, CHOPS AND soho pee ar qu aan nie ne me one time! Furthet 
é . @ ICE CREAM BARS, NOVELTIES operator tends several machines ¢ 
way hamburger provided the product | § cirgus rruits, VEGETABLES, savings are also effected in material usage, for trays 
was placed in the freezer within two | CHEESE, DAIRY PRODUCTS or stiffeners need only be used, #f desired. Various 
hours. This problem has been referred | @ HARDWARE, MACHINE PARTS type feeders as well as code daters, strip openers, ¢€t¢. 
to the Food and Container Institute | ees, nee available. No matter what your products may 
for study. A request of the boners | ‘ pico SOAPS be—get full details on this modern method of 
committee that the Army purchase, at | PHARMACEUTICALS AND 101 package wrapping them today! 


a ante ; ; Sage en VARIED ITEMS OF REGULAR AND 
a substantial discount in price, ground IRREGULAR SHAPE 
beef that exceeds the maximum allow- 







aes | 
able 27 per cent fat content, was re- c New! 

‘ . ompletely 
ferred to the Office of the Quarter- | revised free 
master General in Washington. beoklet— 

| Write for 
‘ | your copy. 

Texas Water Committee ae fe 

A nine-member water resources 
committee has been created in Texas | caus Veils 

. : ew or 
to draft a long-range water policy | ofties Manufacturers of Aniline and Gravure Presses, Folders, Interfolders 
and conservation program for the | 55 West Lasnlatlans, Wonets, Goibusines, Simsers, Salers. Sel Meee 
ing Machines, Crepers and Tissue Converting Uni 

state. 42nd St. ecg 
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NARGUS Survey Reveals 
Self-Service ‘Snowball’ 


The National Association of Retail 
Grocers has reported that a_ rapid 
switch to self-service methods in re- 
tailing meats is taking place among 
its members. 

A survey published in the August 
issue of the Nargus Bulletin, the as- 
sociation’s official publication, disclosed 
that 50.38 per cent of reporting mem- 
bers had converted their meat depart- 
ments at least partly to self-service. 

“The greatest change in meat retail- 
ing methods since the introduction of 
refrigeration is beginning to snow- 
ball,” the publication reported. “Now 





that cellophane is back on the market 
in plentiful supply, NARGUS members 
aie setting the pace in a rush to self- 
service methods.” 

A breakdown of the meat retailing 


operations shows that 12.5 per cent of 


the members have meat departments 
that are completely self-service, 37.8 
per 
49.7 per cent sell on a service basis. 

The survey revealed that self-service 
is growing in popularity in communi- 
ties of all sizes but receives most en- 
ecuragement in larger towns and cities. 
Meat departments operated on a self- 
service or semi-self-service basis were 
found to be doing a larger share of 
the stores’ dollar volume. 





SANITARY—Tangent @& 
draw-off is easy to 
clean. Open bead can- 
not gather or hold 
dirt. Kettle meets all 
Sanitary codes. 


COVERS—Availablein 
two types; one-piece 
(attached) or two- 
piece (removable). 


Lips extend over kettle 
bead. 


SEAMLESS — Inside 
and outside shells are 
drawnfrom individual 
sheets of strong alu- 
minum alloy. No in- 
side welds. 





HIGH EFFICIENCY — Wear-Ever 
Aluminum reaches temperature 
fast. In many instances, production 
time is lowered. And cooking re- 
sults are easily controlled, because 
cooking stops quickly when steam 
is turned off. 


MAIL THIS COUPON TODAY: 





Available in 10, 20, 
30, 40, 60, 80, 100g? 
& 150 gallon sizes. —™ 
Also pedestal type. 


TOUGH ALLOY— Uw 
Wear-Ever’s extra- 
thick, extra-hard alu- 
minum alloy gives ex- 
tra years of 


A complete 
line for 

meat packers, 
canners and 
sausage 
manufacturers, 
including 


ef 


KETTLES 
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ORUMS 
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TUBS 










TRUCKS 
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f PANS 
service. R-EVER 
¢ 
ALUM inti 
TRADE MARK CONTAINERS 





THE ALUMINUM COOKING UTENSIL COMPANY, 408 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


[] Have a representative see me about your steam jacketed kettles 


(] Send me your catalog 
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Fill in, clip to your letterhead and mail 
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cent have semi-self-service and 





Livestock Research Expert 
To Address AMI Meeting 
Dr. Albert J. Dyer, highly regarded 
for his research activities as a profes- 
sor in the animal 
husbandry depart- 
ment of the Uni- 
versity of Mis- 
souri, will be one 
of the featured 
speakers for the 
Livestock Section, 
Friday afternoon, 
October 2, of the 
American Meat 
Institute’s 48th 
annual meeting to 
be held in Chicago, 
October 2-6. His 
address will be en- 





DR. DYER 


titled “Livestock 
Research-Blueprint for Tomorrow.” 
Reared on a northwest Missouri 


farm where he participated actively in 
4-H and FFA work, Dr. Dyer served 
as a county extension agent in Car- 
roll County, Missouri, for three years 
prior to joining the University of Mis- 
souri staff. 

The primary subjects of his research 
at the university have been “The 
Maximum Utilization of Roughage and 
Pasture” and “The Production of Fat 
Cattle and Lambs.” 

Dr. Dyer plans to at the 
Livestock Section recent research re- 
sults which will have a direct impact 
on the efficiency of livestock produc- 
tion during the next few years. 

In addition to reviewing the high- 
lights of the outstanding work accom- 
plished in Missouri on producing beef 
cattle on grass, and also the develop- 
ment of meat-type hogs through selec- 
tive breeding, he will touch on such 
important subjects as: 

(1) The feeding of animal fats in 
hog, beef and poultry rations, 

(2) The use of hormones and anti- 
biotics and their effect, if any, on car- 
cass quality and feed efficiency, 

(3) Developments in the use of syn- 
thetic milk and their potential, 

(4) The use of chopped fresh grass 
as compared to grass silage and direct 
grazing as a means of increasing beef 
production per acre, 

(5) Lamb feeding 
level, 

(6) The feeding of sugar to cattle 
and hogs and its effect on carcass yield 
and quality. 


discuss 


and the protein 


Wage Talks to Resume 


Armour and Company and the United 
Packinghouse Workers of America, 
CIO, will resume wage negotiations in 
Chicago on August 25. Armour has 
been studying union demands for a 
company-paid hospitalization and sur- 
gical program. New meeting dates also 
are to be set soon by Swift & Com- 
pany and the Amalgamated Meat Cut- 
ters and Butcher Workmen of North 
America, AFL. 
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Marhoefer Names Urbanz 
Chicago Sales Manager 


The appointment of Peter Urbanz 
as general sales manager for the 
Chicago plant of 
t h e Marhoefer 
Packine Co. 
Muncie, Ind., has 
been announced 
by John Hart- 
meyer, executive 
vice president of 
the firm. 

Urbanz has 
been with the 
firm in Chicago 
for 10 years in 
various sales ca- 
pacities, includ- 

PETER URBANZ ing route sales 

and large ac- 
count sales. Prior to his association 
with Marhoefer, he worked for ten 
years in sales with other meat pack- 
ing concerns. 


Texas Hospitality 

Everyone in Beaumont, Tex., was 
invited recently to help the Armour 
and Company branch house celebrate 
its 51st birthday in that city. The 
anniversary open house featured souv- 
enirs, refreshments and branch tours. 


10 Packing Firms Cited 
For Informative Reports 


Ten meat industry companies in the 
United States and Canada were among 
industrial corporations cited recently 
by Financial World for producing in- 
formative annual reports for 1952. 

Those selected in the national 
weekly magazine’s 13th international 
competition include: Armour and Com- 
pany, Burns & Co., Ltd., Canada Pack- 
ers, Ltd., Cudahy Packing Co., Inter- 
national Packers, Ltd., Swift & Com- 
pany, Tobin Packing Co., United 
Stockyards, Wilsil Limited and Wil- 
son & Co., Inc. 

Bronze “Oscar-of-Industry” trophies 
will be awarded early in October for 
annual reports considered best in each 
of 100 industrial classifications. 


Clyde P. Kassens Elected 
President of Ready Foods 

Clyde P. Kassens has been elected 
president of Ready Foods Canning 
Corp. and its affiliated companies, 
Perk Dog Food Co. and Ready Foods 
Provision Co., succeeding the late 
Henry E. Staffel. The companies have 
general offices in Chicago. 

Kassens was controller of the com- 
panies from 1941 to 1946 and a vice 
president since 1946. 








YOUTHFUL WINNERS of the Mississippi state 4-H meat judging contest, sponsored for 
the past three years by the Bryan Brothers Packing Co., West Point, Miss., are congratulated 
by John Bryan (left), one of the owners of the firm. The boys, who received a $200 cash 
award to help pay for a trip to the International Livestock Exposition at Chicago, are (I. to 
. r.): Arthur Killebrew, Cruger; Larry Hand, West, and Curtis Johnson, Lexington. At right 
is George Rone, assistant county agent of Holmes County. 
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P. E. Petty to Supervise 
Swift Pork Operations 

P. E. Petty, vice president and di- 
rector of Swift & Company, Chicago, 
will supervise 
hog buying, fresh 
pork products, 
cured and smok- 
ed meats. He con- 
tinues in charge 
of the company’s 
export business. 

The late Nath- 
an B. Swift, who 
was fatally in- 
jured in an auto- 
mobile accident 
July 31, had been 
vice president in 
charge of the 
company’s pork 
operations. 

Porter M. Jarvis, executive vice 
president ana director, will supervise 
other departments formerly under 
Petty’s jurisdiction. These include the 
industrial relations, public relations, 
and agricultural research depart- 
ments. 


P. E. PETTY 





PERSONALITIES 


and Euents 





OF THE WEEK 


Weisel & Co., Milwaukee (Wis.) 
sausage producer, observed its 75th 
anniversary this week. The firm was 
established August 9, 1878. 

>John Paige and Willie Franke are 
expanding the Ponca City (Okla.) 
packing plant they purchased three 
months ago from A. O. Maxey. For- 
merly known as the Maxey Packing 
Plant, it has been renamed the Osage 
County Packing Co. 

®&The Morton Packing Co., Louisville, 
has signed a television contract call- 
ing for the advertising of its frozen 
meat pies and fruit pies every week 
for five years on NBC-TV’s “Today,” 
starring Dave Garroway. George E. 
Egge, Morton president, said the con- 
tract will involve an expenditure of 
$3,794,000 in time and talent during 
the five years. 

> Alex O. Verbeke has_ succeeded 
Charles S. Bridges as vice president 
in charge of sales and advertising of 
Libby, McNeill & Libby, Chicago 
food canners. Bridges was elected 
president last week. Verbeke, who 
has been a vice president of Libby 
since 1948 and a director since 1951, 
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has been in charge of the vegetable 
and canned meat departments and of 
the company’s eastern canneries. He 
was export sales manager from 1946 
to 1948. 

»>L. E. Spoon has been elected presi- 
dent of Nu-Trishus Products Corp., 
Chicago specialty 
meat canners. 
Before joining 
the Chicago firm 
Spoon conducted 
his own broker- 
age business in 
Detroit for 20 
years, dealing in 
specialty canned 
foods. Under his 
current manage- 
ment, the prod- 
uct line of Nu- 
Trishus Products 
has been expand- 
ed to include 
sliced beef, and beef and gravy. 
Howard L. Morehouse, who retired 
January 1 as manager of the New 
London (Conn.) branch of Wilson & 
Co., now is connected with Branner 
Associates, real estate and insurance 
firm with offices in New London and 
Niantic, Conn. Morehouse was asso- 
ciated with Wilson & Co. for 33% 
years. 

>John Malec, treasurer and director 
of the Circle Packing Corp., East St. 
Louis, Ill., died recently at the age 
of 71. He was one of the organizers 
of the firm in 1921 and, prior to 
that time, worked for Swift & Com- 
vany in East St. Louis. 

&The new Florida Livestock Board 
has named Dr. C. L. Campbell, Se- 
bring, state veterinarian to replace 
Dr. C. Paul Vickers. Because all gar- 
bage fed to hogs must be cooked in 
Florida beginning August 15, the 
board voted to let a committee work 
out arrangements with livestock mar- 
kets and packing plants so opera- 
tions will not have to stop when 
vesicular exanthema is discovered, 
provided there are adequate safe- 
guards to prevent spread of the dis- 
ease. 


L. E. SPOON 


>In a move to expand research re- 
sources, the statistical services of 
the Quartermaster Food and Con- 
tainer Institute for the Armed 
Forces, Chicago, have been incorpo- 
rated into the office of the scientific 
director, Dr. Donald K. _ Tressler. 
Kenneth R. Wood has been named 
chief of the newly-formed statistical 
design and analysis office. 

&»A major expansion program is ex- 
pected to be completed by January of 
next year at the Swift-Canadian Com- 
pany’s Moncton (N.B.) plant, which 
serves the Maritime provinces. J. E. 
Hoover, plant manager, says the pro- 
gram involves three new sections. 
&Three generations of Smiths have 
been praised by the Wichita (Kas.) 
Beacon for the “new look” at the 
Wichita Union Stockyards. The news- 








paper said that the $250,000 rejuvina- 
tion of the yards is a monument to 
the “industry, ambition and far-sight- 
edness” of Dan Smith, stockyards 
president. His son, Conlee Smith, is 
vice president and general manager. 
Conlee’s son, Dan Smith, II, also a 
company official, was the engineer in 
charge of the new building program. 
&The Lane Memorial award, annual 
recognition of a person contributing 
to the education, welfare and indus- 
trial progress of the country, was pre- 
sented to Harold H. Swift, board 
chairman of Swift & Company, re- 
cently at commencement exercises of 
a Chicago technical high school. 
&The J. S. Hoffman Co., Chicago, 
has announced the appointment of 
the Alvis Brokerage Co., Los Angeles, 
as its California representative. Ware- 
house stocks of the Hoffman Co.’s 
natural cheese, sausage and canned 
meats will be carried at the Overland 
Terminal Warehouse. Ed Alvis heads 
the brokerage firm. 

mE. Y. Lingle, president of Seitz 
Packing Co., Inc., has been named 
chairman of the arrangements com- 
mittee for the 23rd annual Stock 
Yards golf tournament at St. Joseph, 
Mo., tentatively set for September 4. 
&Geo. A. Hormel & Co., Austin, 
Minn, recently received two awards 
in recognition of its hog immobilizer 
system whereby hogs are given an- 
esthesia before shackling and stick- 
ing. The Food Engineering Award, 
made every two years as a part of 
the program of the Institute of Food 
Technologists, and a _ plaque and 
$1,000 in cash from the American 
Society for the Prevention of Cruelty 
to Animals were accepted on behalf 
of the company by L. W. Murphy, 
researcher in charge of the immobil- 
izer improvement. 

»Samuel Cross, president of Cross 
Bros. Meat Packers, Inc., Philadel- 
phia, has been elected to the board of 
directors of the Philadelphia Psy- 
chiatric Hospital. 

Walter C. Yadon, Swift & Com- 
pany branch manager in Muskogee, 
Okla., died recently. 


>A $100 prize was offered by the 
Wallace Meat Co., Kellogg, Ida., to 
the person submitting the winning 
brand name for the firm’s line of 
meats, sausage and fish. 


In tie-in sales promotion, salesmen 
should meet salesmen of other prod- 
ucts in the promotion and together 
call on retailers, according to Don 
Miller, assistant merchandising man- 
ager, Armour and Company. “We 
don’t know the selling points of other 
products,” he told advertising execu- 
tives recently at an American Home 
luncheon in Chicago. 

The Producers Livestock Associa- 
tion, a newly-incorporated marketing 
co-operative, has taken over the assets 
of the Mid-South Livestock Producers 
Association, a cattle commission com- 
pany, in Memphis, Tenn. Leon Bower 
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of Memphis is president of the new 
association, which will continue to 
operate at the South Memphis Stock- 
yards. General manager is W. N. 
Spence. 

Packing industry problems and mer- 
chandising methods were discussed 
recently by Richard Rock, superin- 
tendent of Maurer-Neuer Packing 
Corp., Arkansas City, Kan., at a 
luncheon in the plant for 38 visiting 
Kansas teachers. He said the firm, 
founded 13 years ago with 40 em- 
ployes, has grown to four plants and 
600 employes. Stanley F. Spencer, 
general manager, welcomed the guests. 
&The 175 employes of the Punxsu- 
tawney (Pa.) Beef & Provision Co. 
have set into motion a new 100 per 
cent membership plan for donating to 
all local drives through “The Punxsu- 
tawney Beef Employes Donation Fund 
for 1953.” Each employe donates every 
week through payroll deduction. 
William W. Oldershaw, assistant 
manager of the Wilkes-Barre (Pa.) 
branch of Armour and Company, re- 
tired recently after 42 years of service 
with the firm. 

Stability of employment is a chal- 
lenge to excellent management, ac- 
cording to a study of the “Guaranteed 
Annual Wage,” appearing in the 
Corporate Director published by the 
American Institute of Management. 
It cites an observation by Geo. A. 
Hormel & Co., which has been a leader 
in the stabilized employment effort, to 


this effect: “The only guarantee we 
know of is the ability of management 
to manage coupled with the willing- 
ness of the workers to work. If either 
fails, then the guarantee fails.” 
Harrie K. Hirsch, widely-known 
sales manager and secretary of Enter- 
prise Incorpor- 
ated, packing- 
house machinery 
suppliers of Dal- 
las, Texas, passed 
away in Houston 
on August 7 from 
a heart attack. 
He was on a 
business trip at 
the time of his 
death. Hirsch was 
born in Monroe, 
La., in 1892, and 
had been asso- 
ciated with En- 
terprise for 17 
years. He was a familiar figure at 
industry conventions and had a wide 
circle of friends among packers in 
the Southwest. He had a quiet but 
strong interest in the welfare and 
education of young people. Hirsch 
was a 32nd degree Mason and a mem- 
ber of the Dallas Athletic Club. 
>The Chamber of Commerce in Alli- 
ance, Neb., heard recently that Sar- 
gent’s Alliance Packing Co. quad- 
rupled its packaged meat output and 
made two additions to its plant in 





H. K. HIRSCH 


five months and is considering a third 


enlargement project. Harold Schmidt, 
new supervisor of the firm’s sausage 
department, spoke at a weekly lunch- 
eon meeting. 

Walter R. Rhodus, 77, who retired 
in 1943 as assistant general superin- 
tendent of the Armour and Company 
plant in Kansas City, Mo., died re- 
cently. Rhodus began working for 
the old Fowler Packing Co. in Kan- 
sas City in 1900 and was its super- 
intendent when that firm was pur- 
chased by Armour. He continued as 
assistant general superintendent. 
Harold L. Schenk, sr., who with 
his brothers owned and operated the 
Columbus Packing Co., Columbus, 
Ohio, until it was sold to Armour and 
Company in 1938, has been appointed 
to the sales staff of George Byers 
Sons, Inc., Columbus. 

&Silverco, Inc., operator of a Phil- 
adelphia stockyard and hide storage 
yard, has been granted permission to 
continue its operation at Sewanson 
and Wolf streets until the Pennsyl- 
vania supreme court renders its final 
decision after summer recess. The 
plant operation is opposed by resi- 
dents of the area whose protest re- 
sulted in a reversal of an authoriza- 
tion by the zoning board. Silverco 
appealed. 

®The Rayner Packing Co., Houston, 
Texas, has filed articles with the office 
of the Texas secretary of state, in- 
creasing its capital stock from $100,- 
000 to $200,000. 
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Swift & Company Plans New 
Plant at Jackson, Miss. 


Plans for a modern meat packing 
plant to be built and operated by 
Swift & Company at Jackson, Miss., 
have been announced by John 
Holmes, Swift president. The firm has 
operated a branch house in Jackson 
since 1907 and a broiler processing 
plant since 1949. 

Construction of the new plant, on 
a 24-acre tract south of Jackson, is 
expected to be started late this year, 
with operations to begin in the fall 
of 1954. The plant will be of masonry 
construction and will include the 
most modern machinery and equip- 
ment available. 

Processing operations will be lim- 
ited at first to cattle and calves, but 
lambs will be bought at the new 
plant for shipment to other plants of 
the company. Approximately 125 per- 
sons will be employed. 


Meat Industry Men to Lead 
Oil Chemists’ Sessions 


H. T. Spannuth of Wilson & Co., 
Chicago, is general chairman of the 
technical program for the 27th an- 
nual fall meeting of the American 
Oil Chemists’ Society to be held No- 
vember 2-4 at the Sherman Hotel, 
Chicago. 

Chairmen of various technical ses- 
sions include: H. C. Black of Swift 
& Company, industrial processes; E. 
L. Boley, Armour Auxiliaries, soaps 
and detergents; H. J. Harwood, Ar- 
mour and Company, fatty acid de- 
rivatives, and Dr. H. R. Kraybill, 
American Meat Institute Foundation, 
fats in animal foods. There also will 
be sessions on drying oils and on 
salad dressings and margarine. 

R. H. Rogers, jr., Swift & Com- 
pany, is exhibits chairman. K. F. 
Mattil, also of Swift, will conduct 
the student session. 


Gem State Meat Packing 
Sold to Central Eureka 


Sale of the Gem State Meat Pack- 
ing Co., Boise, Ida., to the Central 
Eureka Corp., of California, has been 
announced by A. D. Anderson and 
John Van Paepeghem, owners and 
operators of the plant. They will 
continue to manage the business. 

Donald D. Smith, Central Eureka 
board chairman, and H. J. McPher- 
son, president, said that plans call 
for considerable expansion of the 
Idaho operations and market. Meat 
will be sold under the brand name, 
“Eureka.” Present capacity of the 
Gem State plant is 800 head of cattle 
or 5,000 lambs a week. 


Oleo Sales Records 


Governor Kohler has signed into 
Wisconsin law a bill requiring whole- 
sale dealers of oleomargarine to keep 
and file records with the state of 
their sales. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 
Washington 5, D. C. 
The data listed below are only a brief 
review of recently issued pertinent 
patents obtained. by various U.S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 


Complete copies may be obtained 
direct from Lancaster, Allwine & 
Rommel by sending 50c for each 
copy desired. They will be pleased to 
give you .free preliminary patent 
advice. 











No. 2,640,225, PROCESS FOR 
DRESSING BEEF CATTLE AND 
THE LIKE, patented June 2, 1953 by 
Leonard T. Force and Gerald Moore, 
Norwood, Manitoba, and William J. 
Hincks, St. Boniface, Manitoba, Can- 
ada, assignors to Canada Packers Lim- 
ited, St. Boniface. 

A process for the dressing of cattle 
upon a continuously moving overhead 

















rail is disclosed which consists in sus- 
pending the killed animal to the rail 
by one rear leg thereof, removing the 
foot of the other rear leg and opening 
the butt, transferring the suspension 
of the animal to the other hind leg 
thereof, removing the other hind foot 
and opening the butt, then suspending 
the animal by both hind legs, opening 
the brisket and rimming off the hide 
on the brisket, turning the shanks and 
clearing out the neck, and removing the 
hide and eviscerating the carcass pro- 
gressively while the carcass is moved 
along the rail. 

No. 2,641,020, CHITTERLING PRE- 
PARING MACHINE, patented June 9, 
1953 by Ogden A. Clemens and Ray- 
mond O. Mertens, Chicago, and Max 





Walckhof, Villa Park, Ill., assignors to 
Swift & Company, Chicago, a corpora- 
tion of Illinois. 

There are 15 claims to this machine. 
The principal object is to provide a 


machine into which a casing may be 
inserted and which will discharge the 
casing washed and slit longitudinally 
from one end to the other. 

No. 2,640,414, APPARATUS FOR 
SMOKING AND CURING FOOD 
PRODUCTS, patented June 2, 1953 by 
Charles B. Jensen, Chicago, IIl., as- 












































signor to Atmos Corporation, Chicago, 
a corporation of Illinois. 

Embers are removed before the 
smoke is introduced into the smoke- 
distributing system of this apparatus 
but flavors and smoking agents are not 
interferred with. 

No. 2,641,798, SAUSAGE LINKING 
MACHINE, patented June 16, 1953 by 
; Eric W. Anderson, 
RE: Chicago, Ill. 

\ There are 24 
claims to the ma- 
chine which in- 

3 cludes a_ rotatable 
kAsy twisting head 
Spe} 2 mounted upon a 
frame to _ receive 
a stuffed casing 
= and to pull it 
aie through the twist- 
ing head, a link- 
ing holder mount- 
ed on the frame 
to move between 
the twisting head 
and the pulling de- 
vice, and grippers 
mounted on the holder movable to and 
from a position gripping the casing to 
form a link and to connect the holder 
of the machine for movement with the 
casing. 

No. 2,641,544, METHOD FOR 
FLAVORING MEAT PRODUCTS, 
patented June 9, 1953 by Leland C. 
Parker, Elmira, N. Y. 

A process for producing a flavoring 
coating on patties of fresh meat is dis- 
closed comprising the steps of draw- 
ing the juices of the meat to the sur- 
face of the pattie by exposure to a 
searing temperature, simultaneously 
impregnating the hot adherent juices 
with an aromatic flavoring material 
and then immediately sealing the 
flavor in the juices and forming an 
adherent preservative envelope for the 
fresh meat by quickly congealing the 


~~ © 














juices by cooling the meat to a pre- 
serving temperature. 

No. 2,641,990, AUTOMATIC AP- 
PARATUS FOR INJECTING CUR- 
ING LIQUID INTO HOG BELLIES 
AND THE LIKE, patented June 16, 
1953 by Norman J. Allbright and 
Ralph W. Illsley, Chicago, Ill, as- 
signors to The Allbright-Nell Co., 
Chicago, a corporation of Illinois. 

Mechanism is included operative au- 
tomatically in connection with actua- 
tion of the apparatus to control the 
pickle injecting needles so that they 
repeatedly go through a cycle of op- 
eration consisting of first moving 


downwards until the belly is impaled 





on said pointed lower ends, then mov- 
ing laterally a small distance in one 
direction along the path and causing 
the impaled belly positively to move 
with them, then moving upwards so as 
to withdraw their pointed lower ends 
from the belly, and then moving !ater- 
ally in the opposite direction to their 
starting or original position. 

No. 2,648,414, SAUSAGE PERFO- 
RATING MACHINE, patented June 
30, 1953 by Otto Bolton, Denver, Colo. 

It is stated that the machine may 














automatically adjust for sausage links 
of irregular size and shape. 

No. 2,644,004, REFINING OF VEG- 
ETABLE AND ANIMAL OILS, pat- 
ented June 30, 1953 by Douglas W. 
Dron, Poughkeepsie, N. Y., and Frank 
A. Lindsey, jr., Fredericksburg, Va., 
assignors to The De Laval Separator 
Co., New York, N. Y., a corporation of 
New Jersey. 

With the oil at low temperature 
there is added a small quantity of 
strong, cold lye, then subjecting the 
mixture to violent agitation, maintain- 
ing the lye in thoroughly dispersed con- 
tact with the oil for a period sufficient 
to complete the reaction of the 
lye with the color bodies in the oil 
and at a low temperature of about 70° 
F., adding water to the mixture com- 
mencing at a time when the mixture 
is still at the low temperature to di- 
lute the lye, heating the mixture rap- 
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Hard to Break Down 
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... from the planting of pulp forests, 
through every step of box manufacture. 


For sturdy boxes with easy handling and 
atiractive appearance “‘built in,” contact 
your nearby Gaylord Sales Office. You'll 
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the classified section of your phone book. 
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idly to the optimum temperature for 
centrifugal separation, and centrifug- 
ing the mixture to separate the oil 
from the precipitated impurities and 
water. 

No. 2,642,619, SKINNING MA- 
CHINE, patented June 23, 1953 by 
Frederic J. Coad, deceased, late of 
Des Moines, Iowa, by Mrs. Frederic J. 
Coad, administratrix, Des Moines, as- 
signor by mesne assignments, to Swift 
& Company, Chicago, a corporation of 
Illinois. 

An endless conveyor is mounted on 
the frame structure, with means fixed 











on the conveyor for passing a meat 
piece therewith. Stationary clamping 
means mounted on the frame structure 
for holding an edge of skin on the 
meat piece against forward movement 
with the conveyor is also provided, the 
first means permitting rotation of the 
meat piece about an axis below the 
edge of skin to turn the meat piece as 
the conveyor travels and thus remove 
the skin. 

No. 2,642,910, CARRIAGE CON- 
TROL DEVICE FOR BACON SLIC- 
ING MACHINES, patented June 23, 
1953 by Orlando Garapolo, Chicago, 


é 











Ill., assignor to Wilson & Co., Inc., a 
corporation of Delaware. 

The construction includes  tacon 
gripping prongs which move with 
movements of the reciprocating carri- 
age of the machine. 


Meat-Packing Industry 
Planned for Israel 


The American-Israel Cattle Corp. 
has been established in Israel by a 
California syndicate to expand cattle- 
raising in that country and to intro- 
duce a meat-packing industry. 

The corporation, said to represent 
an investment of $2,000,000, is ex- 
pected to reduce the volume of meat 
imports in Israel. American activities 
of the firm will concentrate primarily 
in purchasing cattle for export to 
Israel. 

Present plans envisage the shipment 
of 6,000 head of beef cattle within 12 
months as well as farm machinery and 
meat-packing equipment. 
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PMA Sees Larger Outlet 
For Fats and Oils in 
Detergents, Emulsifiers 


Continued abundant supplies and 
stable prices of fats and oils, especially 
tallow and grease, make them an at- 
tractive raw material in the manufac- 
ture of synthetic detergents and emul- 
sifiers, according to a research report 
issued recently by the Department of 
Agriculture. 

The report represents one phase of 
a study to increase market outlets for 
inedible agricultural fats and oils. Use 
of these for making soap has declined 
in recent years while detergents have 
been sold in increasing volume for use 
as cleansers. 

Some use has been made of tallow 
and grease in making detergents and 
emulsifiers, and it was believed there 
might be a larger outlet for the abund- 
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ant supplies of the fats in that field | 
when the prices are relatively low. | 


Coconut oil is used extensively in 
making detergents. It was found that 
some manufacturers were replacing 
half the coconut oil with tallow and 
grease as raw materials. 

Nearly all the 600 types of emulsi- 
fiers now available commercially con- 
tain some derivative of fats and oils. 
An emulsifier permits oil and water to 
mix readily. 

The report was prepared by the Pro- 
duction and Marketing Administra- 
tion’s Fats and Oil Branch, which pro- 
vided some of the information along 
with data collected by a private con- 
sulting chemist. A copy of the report, 
entitled “Detergents, Emulsifiers and 
Emulsion Products as Market Outlets 
for Fats and Oils,” may be obtained 
from PMA’s Office of Information 
Services, Washington 25, D. C. 


Market Research Official 
To Address Meat Canners 


Stanley Womer, executive vice 
president of Market Research Corp., 
will address the 
34th annual con- 
vention of the Na- 
tional Meat Can- 
ners’ Association 
September 13 at 
the Broadmoor 
Hotel in Colorado 
Springs. 

Market Research 
Corp., which for 
many years was 
known as Indus- 
trial Surveys, Inc., 
has had long ex- 
perience in the 
canned meat field. 
Womer delivered an address at the 
NMCA convention last year and, be- 
cause of the value found by the mem- 
bership in his comments, was asked to 
return for the 1954 program. 

As announced previously, F. W. 
Specht, president of Armour and Com- 
pany, also will address the convention. 





S. WOMER 
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93 cooling * 


“Semaphore” —or, “stop-and-Go”’ cooling is found 
in truck refrigeration only with THERMO KING 
units. When your cargo needs cooling, the engine 
starts. When desired temperature is reached, the 
engine stops. Only THERMO KING refrigeration 
units can give you this money-saving advantage 
because only THERMO KING has a patented starter- 
generator and the special electrical circuit that 
makes “stop-and-Go”’ cooling possible. 

Without this unique feature in a truck refriger- 
—_— unit, it is necessary to run the engine all the 
ime 


THERMO KING’s “sTop-and-Go”’ operation cuts 
these unnecessary fuel costs . . . reduces engine 
maintenance. Saves you money! 


“semaphore” cooling is exclusive with 
















World’s Largest Builder of Gasoline 
Engine Powered Refrigeration Units. 


Va 





Sales end Service in 
All Primeiged Cities 


THERMO KING 


TRANSPORT REFRIGERATION UNITS 


IXCLUSIVES 





@ Fully automatic hot-gas defrost. 
@ Combination starter-generator. 
@ Counterflow cooling coil. 


U. S. Thermo Control Co. 4 
44 South 12th St., Minneapolis 3, Minn. he 


Gentlemen: Please. send i diately plet 
information regarding Thermo King -sachontec! 
Refrigeration for trucks and trailers. 





Firm 


Address 








@ One piece package—easy to install. 


@ Nation-wide, Factory Trained Service 


MAIL THIS COUPON TODAY 





- City Zone —-State 
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‘cepted 


as the new standard for 
pre-sliced meat packaging 













tach Other! 


Be sure to use Flex-Vac Pouches along 
with Flex-Vac packaging machinery. Both are 
designed and engineered to work together 

\ and together they give you the best possible 
packaging performance. There is only one 
genuine flexible vacuum package—and it bears 
the Flex-Vac symbol. 


transparent 
vacuum 
packaging 


STANDARD PACKAGING CORPORATION 
FLEX-VAC DIVISION 
General Offices: Chrysler Building, New York 
Sales Offices 
JERSEY CITY—629 Grove St.—Journal Square 2-3137 LOS ANGELES—2820 E. 12th St.—Angeles 7108 


CHICAGO—333 No. Michigan Ave.—ANdover 3-271] CANADA—E. S. & A. Robinson (Canada) Limited, 
Laird & Esander Drives, Leaside, Toronto 
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Economy Beef Promoted in 
New Swift Dealer Kits 


Swift & Company is starting a pro- 
motional campaign to get housewives 
interested in “Economy Beef” in re- 
sponse to the government request for 
increased sales of the lower grade 
meat. 

The firm announced that its sales- 
men will distribute Economy Beef 
point-of-purchase material kits to 
dealers early in September. The ma- 
terial carries no brand name and fea- 
tures Economy Beef in colorful red 
and blue Scotch plaid design. 

The kit includes 56x40 in. window 
posters, double faced over-wire ban- 
ners and 40x5 in. case strips, which 
carry a line drawing of a tam-o- 
shantered Scotchman. There also are 
double-faced triangular pennants read- 
ine. “THRIFTY,” “FASTY,” and 
“SALE.” For newspaper advertisers 
there are three-, five- and seven-col- 
umn mat headings of the Scotchman 


saying, “IT’S ECONOMY BEEF 
TIME.” 
In a_ bulletin to retailers, Swift 


points out that they can handle two 
grades of beef just as every merchant 
sells two or more grades of canned 
vegetables. But be sure, the firm cau- 
tions, that both grades are clearly 
identified on the price tag as “econ- 
omy” and “top quality” and display 
each in a different section of the 
meat case. 


UPWA Officers Ask Union 
Trial for A. O. McKinney 


Two officers of the United Packing- 
house Workers of America, CIO, have 
asked the union’s international execu- 
tive board to order a trial for A. O. 
McKinney, board member, who is di- 
rector of the union’s District 9, com- 
prising eight southern states. 

UPWA Vice President Russell R. 
Lasley and Secretary-Treasurer G. D. 
Hathaway charged McKinney with at- 
tempting to reverse the union’s anti- 
discrimination policies. 

Penalties specified in the UPWA 
constitution include removal from of- 
fice, suspension from membership in 
the union, or both. 

District 9 comprises Florida, Vir- 
ginia, Tennessee, North Carolina, 
South Carolina, Georgia, Alabama and 
Mississippi. Its headquarters are in 
Atlanta, Ga. 


Chicago Selected for Next 
Plant Maintenance Show 


The Plant Maintainence Show, held 
for the past four years in the East, 
will move to Chicago for the 1954 ex- 
position. Clapp & Poliak, Inc, New 
York, producers of the exposition, an- 
nounced that it will take place at the 
International Amphitheater, January 
25-28. The name will be changed to 
the Plant Maintenance & Engineering 
Show. 





to circle the globe twice. 


ment. 


vanized steel suspension ceiling. 








Oppenheimer Builds New Casing Cooler 


G. “Dutch” Pardekooper (upper right), plant manager and 35-year 
company veteran, takes inventory in the new, 1,600-tierce capacity casing 
cooler built at Oppenheimer Casing Co.’s Plant No. 5 in Chicago. If all 
the sheep casings that could be held in this cooler at one time were ex- 
tended into one continuous casing, they would reach 54,525 miles, enough 


Sheep casings arrive at the cooler from Oppenheimer plants all over 
the world and are held at 38 to 40°F. until ready to be prepared for ship- 


Refrigeration is provided by a Howe 15-ton compressor (see upper left 
photo) and two Rigidbilt unit coolers (lower left photo). Jamison cold 
storage doors are used and insulation is Armstrong cork held in a gal- 











18 States Liberalize 
Truck Size-Weight Laws 


Changes in truck size and weight 
regulatory laws favorable to one or 
more types of truckers were enacted 
this year by the legislature of at least 
18 states. Proposals which would have 
had an overall unfavorable affect upon 
the trucking industry in size-weight 
regulation were rejected in the few in- 
stances in which they appeared. 

Ohio’s newly-enacted axle-mile tax, 
which becomes effective October 1, has 
been described as the worst blow suf- 
fered by the trucking industry thus far 
in 1953. The statement was made at the 
recent annual summer meeting of the 
Truck-Trailer Manufacturers Associa- 
tion in Chicago by Harry E. Boot of 
the law department of the American 
Trucking Associations, Washington. 
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Military Food Needs Not 
Altered by Korean Truce 


Quartermaster officials believe that 
little change in military procurement 
of food items will result from the 
Korean truce. 

Total Armed Services purchases of 
food items is more dependent upon 
military strength and the disposition 
of troops than on the combat situa- 
tion. Since military strength is not ex- 
pected to change soon, the total food 
procurement will remain relatively 
steady. 


‘October Is Chili Month’ 

The American Spice Trade Associa- 
tion, New York, has invited merchan- 
disers of chili to tie in with its “Octo- 
ber Is Chili Month” promotion. 
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More and more 


packers prefer... J U L A aa 


buy...and endorse: | SMOKEHOUSES 











Packer-preferred BECAUSE: JULIAN Smokehouses heat 
up quickly . . . hold temperatures constant ... run meat 
through more quickly and with less shrink, more color .. . 
provide absolute smoke uniformity . . . safeguard dis- 
tinctive flavor and texture. All JULIAN advantages add 
up to greater profits for you! Use JULIAN’s many years 
of packinghouse experience . to your advantage! 


Contact JULIAN ... today! 


ULIAN encincerinc company 


Originators of the Patented Alternating Da Smokeh 


pe 





Manufacturers and Contractors: Smokehouses, Process Piping and Refrigeration 
5445 NORTH CLARK STREET « CHICAGO 40, ILLINOIS 


Mfg. Licensee — Canada: McLean Machinery Co., Ltd., Winnipeg 
Distributors of the MEPACO ''TIPPER'' Automatic Smokemakers 











SAVE FINGERS 


Maintain Production 
Win Employe Acceptance 


Use the FLYNN SAFETY HANDLE —a sturdy 
metal guard that can be shifted to the position 
that ‘'feels right'' for everyone. Permits use 
of either right or left hand, allows boner to 
pull blade toward him or to work away. Feel- 
ing of real safety builds operator's confidence 
- » « increases his speed and production! 


Write for full particulars and prices! 


CLARENCE FLYNN 


1300 Kentucky Ave., St. Louis 10, Missouri 
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Industry is Prominent 
At NARMFD Convention 


Despite the trend to self-service, 
housewives enjoy being served by retail 
meat dealers, according to Henry 
Schumacher, merchandising _ service 
manager of Swift & Company, Chi- 
cago. 

“Women Like Men” was the title of 
his speech at the 68th annual conven- 
tion of the National Association of Re- 
tail Meat and Food Dealers last week 
at the Waldorf-Astoria Hotel, New 
York City. He spoke at a luncheon 
sponsored by Swift on Monday. 

Don Miller, Armour and Company 
merchandising expert, presented a 
meat department workshop on Wed- 
nesday. Guest speaker at the annual 
banquet Wednesday night was Hugo 
Slotkin, president of Hygrade Food 
Products Corp., Detroit. 

Exhibitors included Armour, Hy- 
grade, Swift, the American Meat In- 
stitute, Jones Dairy Farm, Merkel, 
Inc., John Morrell & Co., the National 
Live Stock & Meat Board, Trunz, Inc., 
and Wilson & Co. 

Armour and Company was host at 
the president’s reception Sunday night. 
John Morrell & Co., sponsored enter- 
tainment and music for the annual 
banquet as did Darling & Co. for the 
annual T-Bone dinner. A snack bar 
was by courtesy of Hygrade. 


One-Dish Frank Slogans 
Win in Tee-Pak Contest 


Slogans for one dish frankfurter 
meals won first and second prizes in 
the first in a series of monthly sausage 
promotions in industrial cafeterias be- 
ing sponsored by Transparent Package 
Co., Chicago. 

“Try a new dish... full of ‘nutrish.’ 
One dish frankfurter meal,’ won the 
first prize of a $100 bond. The second- 
place $50 bond was awarded for “Put 
on the Dog ... One dish frankfurter 
meal.” 

The contest, open to all cafeteria 
managers, will run through October. 
It is being sponsored in connection 
with “New Ideas For Efficient In-Plant 
Feeding,” the ready-to-use meat man- 
ual published several months ago by 
Tee-Pak and offered free-of-charge to 
institutions maintaining their own 
cafeterias. 


USDA Expected to Ask 
Hike in Wool Tariffs 


John H. Davis, president of the 
Commodity Credit Corp., has indicated 
that the Agriculture Department will 
ask for a hike in wool import fees 
when the Tariff Commission opens 
hearings at the end of this month. 

He said he and other top department 
officials feel that higher fees are 
needed if wool produced domestically 
is to get out into commercial chan- 
nels rather than into government stor- 
age. 
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TO CLEAN SMOKEHOUSES? 









WHAT'S THE BEST WAY 


See page 11 


TO SCALD 
HOGS? 
See page 17 


Oakite’s 
FREE Booklet 
on Plant Cleaning 


tells you how job-proved Oakite 
cleaning materials and methods 
speed these jobs... safeguard 
product quality... prolong 
equipment life. Check this list 
for jobs you want to do better: 
oO ] . g Leak 

C1 reconditioning trolleys 

DO scalding hogs 

( cleaning conveyors 





(0 cleaning aluminum molds 
(0 cleaning vats, tubs 

C) removing lime scale, rust 
C cleaning sausage racks 
() steam-cleaning 

(C) chemical sanitization 


(C0 cleaning delivery trucks 


FRE Ask your Oakite Tech- 

nical Service Represen- 
tative, or write Oakite Products, 
Inc., 20A Rector St., New York 
6, N. Y., for your copy of illus- 
trated, 36-page booklet “How to 
Cut Sanitation Costs in Meat 
Packing Plants.” 


yqanuiteo INDUSTRIAL Clean, 


OAKITE 


Mar, guic® 

RIALS « metHoDS ° att 
Technical Service Representatives Located in 
Principal Cities of United States and Canada 














Trucks of WSMPA Members 
To Carry Beef Message 

Beef will get top billing on trucks of 
WSMPA members next month when 
the association begins this method of 
product advertising as a new phase of 
its public relations program. 

President E. F. Forbes has notified 
members that 22 by 28-in. aluminum 
poster holders and posters can be in 
their hands by September 1, tying in 
with USDA’s national “Eat More Beef” 
program. Posters advertising various 
meats, meat products and by-products 
produced by the western independent 
meat packing industry will be changed 
every month or six weeks, he said. 


Pennsylvania Provides 
Anti-Pollution Grant 


In a move which may set a pattern 
for similar future action by other 
states seeking to curb water pollution, 
the Pennsylvania legislation recently 
appropriated $2,000,000 to aid dis- 
tressed municipalities in complying 
with state orders for the construction 
of sewage treatment plants. 

The measure will permit partial pay- 
ments to communities under orders of 
the state Sanitary Water Board to 
build the plants. The Pennsylvania 
action provided for sewage treatment 
plant construction. 








Texas Prison System to 
Increase Cattle Raising 


The Texas prison system is going to 
enter the cattle business on a major 
scale, beginning with the purchase of 
1,500 head. Unlike most Texas cattle 
areas, the pastures of the system’s 
73,000 acres of gulf coast area land 
are in good shape. 

Members of the prison board said 
that the system has been able to fur- 
nish the meat to feed inmates the past 








large scale. 


British Meat Imports Up 


Hope that meat rationing may be 
ended in Britain next year was raised 
recently by a speech of R. A. Butler, 
chancellor of the exchequer, in the 
House of Commons. He said that total 
meat imports in 1953 may come to 


550,000 in 1952 and 1,040,000 during 
1934-1938. Most of Britain’s meat im- 
ports come from Argentina, Australia 
and New Zealand. 


USDA Beef Purchases 


Purchase of two beef products total- 
ing 11,334,500 lbs. was announced Au- 
gust 6 by the USDA. The week’s pur- 
chases included 9.262.500 Ibs. of 
canned beef at an average price of 
38.15¢ a pound and 2072.000 lbs. of 
hamburger at an average price of 
34.62c a pound, both f.o.b. plants. 
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two years and that the time is oppor- | 
tune to enter the cattle business on a | 


around 800,000 tons, compared with | 
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ae as good... 


... without TIETOLIN: 


This consumer never heard of TIETOLIN but that frankfurter he’s eating 
couldn’t be the same without it! Sausage makers know 
that TIETOLIN gives their meat products smoother texture, greater uniformity, 
better taste . . . whether they use more or less cowmeat, 
bullmeat, beef trimmings or pork trimmings. TIETOLIN binds fat better, 
assures less fat separation than even the best bullmeat! 
That’s why more sausage makers use TIETOLIN than any other albumin binder. 
We also make: 
SEASOLIN, new color, freshness and flavor retainer. 
SMOKEZE ST, new smoke flavor booster. 


Complete line of seasonings and spices 


IRST SPICE... 0.0 


19 VESTRY ST. NEW YORK 13 ~WOrt 2 e 98 TYCOS DR. TORONTO, CANADA RU 
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Meat Production Up 1 Per Cent Due 
Mostly To Increased Output Of Pork 


EAT production under federal in- 
spection for the week ended Au- 
gust 8 totaled 320,000,000 lbs., a 1 per 
cent gain over the 318,000,000 lbs. pro- 
duced the week before and 17 per cent 
more than the 274,000,000 lbs. turned 


33 per cent above the 135,200,000 lbs. 
produced in the same week of last 
year. 

Slaughter of calves totaled 138,000 
head for a 3.000 increase over the week 
before and 46,000 more than the 92,000 















ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended August 8, 19538, with comparisons 
ork 


Lamb and Total 

Beef Veal (exel. lard) Mutton Meat 

Number’ Prod. Number Prod. Number Prod. Number’ Prod. Prod. 
Aug. 8, 1953 ... 176.9 138 20.0 SO5 113.0 10.6 320 
Aug. 1, 1953 ... 178.0 135 19.6 758 100.5 10.5 318 
Aug. 9, 1958 135.2 92 13.2 S812 115.6 9.6 274 

AVERAGE WEIGHTS (LBS.) 

LARD PROD. 

Sheep and Per Total 

Cattle Calves Hogs Lambs 100 mil. 

Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Aug. 8, 1953 .... 9%5 525 265 45 252 40 SS 42 13.5 27.4 
Aug. 1, 1 ven er Gee 525 265 145 29 144 86 41 14.0 27.3 
Aug. 9, 1062: ..... 978 537 262 143 259 142 4 oi 14.4 30.3 











out in the same period last year, a 
U. S. Department of Agriculture re- 
port showed. Increases were recorded 
in slaughter of calves and hogs, while 
butchering of cattle and sheep dropped 
some from the previous week. Hog 
slaughter was the largest in six weeks. 

Cattle slaughter, in a 1 per cent de- 
cline from the 339,000 killed the week 
before, numbered 337,000 head, but 
was 34 per cent above the 252.000 
killed commercially in the same week 
of 1952. Output of beef dropped to 
176,900,000 Ibs. from 178,000,000 Ibs. 
the previous week, but ranged about 


killed in the like period last year. Out- 
put of veal rose to 20,000,000 lbs. from 
19,600.000 lbs. the preceding week and 
13 200,000 lbs. a year earlier. 

Hog slaughter, in the fourth straight 
week of increases, numbered 805,000 
head compared with 758,000 the week 
before, but lagged 1 per cent under 
the 812,000 butchered in the same 
week of 1952. Production of pork 
amounted to 113.000,000 lbs. compared 
with 109 500.000 lbs. the previous week 
and 115,600,000 lbs. a year earlier. 
Output of lard rose slightly to 27,400,- 
000 lbs. from 27,300,000 lbs. the week 





MINUS MARGINS PREVAIL ON ALL HOG CLASSES 


(Chicago costs and credits, first two days of week) 


All three classes of hogs returned 
minus cutting margins the past week, 
with the tendency being that the 
heavier the animals, the worse the 
cutting value. Values ranged from 
minus 35 to 56 on the light weights 
to minus $3.16 to $4.52 on heavies. 

180-220 Ibs.— 





Value 
Pct. Price per per cwt. Pet 
live per cwt. fin. live 
wt Ib. alive yield wt 
Skinned hams ..... 12.6 12.6 
bg ee en 5.5 
Boston butts ...... 2 my 
Loins (blade in) ...10.1 9.8 
en | eee eee 
Bomes, 6; Ee i592 11.0 
ewes, Ds SB cccce see 
Wat GHEE 6 6066866 do 
»  couhae MRR Cee 1.7 
ee 
P.S. lard, rend. wt.14.8 
Fat cuts and lard.. ... se 
ay er 6 1.6 
Regular trimmings. 3.2 2.9 
Feet, tails, etc. ... 2.0 2.0 
Ofer & miseh.. ics. 35. * 
TOTAL YIELD 
: VALUE ...... 69.0 70.5 





Oo a ear seers $24.00 Per cwt 
Condemnation loss ......... ry | fin. 
Handling and overhead..... 1.95 yield 
TOTAL COST PER CWT $37.78 
Ts WRI oi eidic 0 sedis 37.22 
Cutting margin .......... —$ 56 





This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 




















—-220-240 Ibs. 240-270 Ihs,—— 
Value Value 
. Price per perewt. Pct. Price per per cwt. 
per ewt. i live per ewt. fin. 

Ib alive wt lb. alive yield 
55.2 $ 6.96 13.0 55.2 $7.18 $10.12 
2¢ y 5.4 26.1 1.41 2.02 

4.1 38.6 1.58 2.10 
9.7 36.2 3.51 4.96 
= --» $13.68 $19.20 
4.0 47.1 1.88 2.64 
8.5 32.6 2.77 3.86 
4.5 14.4 .65 91 
1.9 21.8 41 .59 
2.2 13.9 31 43 
11.3 13.5 1.53 2.17 
$11.65 os 8 $ 7.55 $10.60 
.64 1.6 21.6 .B5 -48 
.93 2.8 22.1 62 91 
28 2.0 20 28 
79 0 55 -78 
$35.58 71.0 $22.95 $32.25 
Per 
ewt,. 
alive 
$24.44 Per ewt. $24.44 Per ewt. 
12 fin. 12 fin. 
1.69 yield 1.55 yield 
$26.11 $36.77 
¥ 22.95 32.25 
—$ 3.16 —$ 4.52 
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before, but continued below last year’s 
output of 30,300,000 lbs. in the same 
August week. 

Slaughter of sheep and lambs num- 
bered 253,000 head for a small reduc- 
tion from the 255,000 butchered the 
week before, but numbered consider- 
ably more than the 217,000 killed a 
year ago. Production of the meat, how- 
ever, rose a little to 10,600,000 lbs. 
as against 10,500,000 the previous week, 
and continued far above the 9,600,000 
Ibs. produced in the same week last 
year. 


MEAT EXPORTS-IMPORTS 


Exports and imports of meats during 
May, as reported by the U. S. Depart- 
ment of Agriculture: 


Commodity 
EXPORTS (domestic)— 
Beef and veal— 
Fresh or frozen 
Pickled or cured 
Pork 


May, '53 
Pounds 


May, '52 
Pounds 


520,508 
1,298,445 


328,108 
1,214,279 





Wrealt ov £P0WO8. .s 6 cckcsns 317,651 247,543 
Hams & shoulders, cured 

OE CORON os tcacen ne bes 742,698 1,399,515 
RCO a ccacdacicancenenes 369,608 4,608,208 
Other pork, pickled, salted 

or otherwise cured (in- 

cludes sausage ingredi- 

CMe eae Spee 4,624,106 1,948,695 
Sausage, bologna & frank- 

furters (except canned) 127,595 100,808 

Canned meats— 
Get BNO WORE G5 5.600 cscs 137,076 94,100 
Sausage, bologna & frank- 
PUNO oak csp edwedesex 432,878 188,106 
Hams and shoulders ..... 93,645 182,652 
Other pork, canned ...... 244,715 273,829 
Other meats & meat prod- 
wets, Canme?™ ....ncccccs 195,218 89,841 
Lamb and mutton (except 

CROMER) Wides vecdueaesss 161,447 62,898 
Lard (includes rendered 

pork fat) ............+..33,841,315 46,395,402 
TREIOW, CHINES koe dé cccdcce 986,621 552,125 
Tallow, inedible .......... 81,831,585 52,374,164* 
Inedible animal oils, n.e 

(includes lard oil) ...... 69,601 1,102,132 
Inedible animal greases & 

fats (includes grease 
BERRTIRY 6 an cnces commences 15,679,365 2,969,562 

IMPORTS— 


Beef, fresh or frozen...... 1,758,199 1,558,414 


Veal, fresh or frozen...... 240,142 
Beef and veal, pickled or 

Peer re ee 655,497 6,756,117 
Canned beef (includes 

corned beef) .......+.... 8,476,280 9,223,820 
Pork, fresh or chilled and 

TRROGD vod cccavsceucsnces 6,430,956 13,144 
Hams, shoulders, bacon, 

backs, butts & picnics.. 9,194,669 3,569,247 
Pork, other pickled or salted 275,469 37,441 
Lamb and mutton ........ 190,296  %,263,714° 
Tallow, e@iDle ...cccccsen. 500 500 
Tallow, inedible .......... Sr 179,640 





14Includes many items which consist of varying 
amounts of meat. 

*Revised. 

Compiled from official records, 
Census. 


Bureau of the 


ST. LOUIS PROVISIONS 

Stocks of provisions in St. Louis and 
East St. Louis on July 31, totaled 
18,666,490 lbs. of pork meats compared 
with 25,352,615 lbs. at the close of June 
and 22,881,635 lbs. a year earlier, the 
St. Louis Livestock exchange has re- 
ported. Total lard stocks were 2,732,- 
133, 5,416,847, and 7,039,037 lbs. for the 
three dates respectively. 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
week ended Aug. 8, with comparisons: 


Week Previous Cor. Week 
Aug. 8 Week 1952 
Cured meats, 
pounds ....... 5,588,000 2,847,000 27,746,000 
Fresh meats, 
POUNGS 2... ccs 22,144,000 30,929,000 24,567,000 
Lard, pounds ... 6,415,000 8,966,000 2,207,000 
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Service Department. We will be 
glad to supply free working 


samples and advice as to use 


—so you can see for yourself! 


DOMESTIC SAUSAGE 
(1.¢.1. prices) 
Pork sausage, hog casings. 461, 
Pork sausage, sheep cas...54%@55 








SEEDS AND HERBS 
(1Le.1. prices) 
Ground 
Whole forSausage 


rs rs. 8 52 5S Caraway Seed ..... - 13 19 
a on ok ee. 

’ pes ae eee Mustard seed, fancy. 25 eo 
eS 7 eee 40 @46 Yellow American ... 15 is 
Bologna, artificial cas. ...36%4.@38%, CE oie nics . 40 50 
Smoked liver, hog bungs. .4614@52 Corlander, Morocco, 

New Eng. lunch. spec. ...70 @71 Natural No, 1 .... 10 16 
Se a ae 33 Marjoram, French .. 36 47 
Polish sausage, smoked....48 @63 sake  gemneee 60 68 
Pickled & Pimiento loaf ..37 @44% pene ae a rye Ns 
MOMS: oo sce: cils s. Bes oeb-6 -36% @3714 
Peppered loaf ............ 43 @60% CURING MATERIALS 
Smokey snacks ........... 561, ‘wt 
Smokey links ............ 641% Nitrite of soda, in 400-Ib. 
bls., del. or f.o.b. Chgo oleate $10.06 
Saltpeter, n. ton, f.o.b. N.Y.: 
SPICES Dbl. refined gran. 
(Basis Chgo., orig. bbls., bags, bales) pig an A PRIDE: 7: 
hole Ground pure rfd., gran. nitrate of soda 5.25 
Allspice, prime 36 40 Pure rfd., powdered —— of 

eT Ae ee 38 42 BONN. kcddccncesetneeses ‘ 6.25 
Chili powder 47 Salt— 

Chili pepper " AT Salt, in min. car. of 45,000 lbs., 
Cloves, Zanzibar ...... 1.68 1.78 only, paper sacked, f.0.b. Chgo.: 
Ginger, Jam., unbl. ... 20 28 Granulated (ton) |........+.. 23. 
Ginger, African ...... 17 26 Rock, per ton in 100-lb. bags, 
Mace, fancy, Banda f.o.b. warehouse, Chgo. ... 27.50 

East Indies ........ es 1.35 Sugar— 

We OOt. TNO occ escs va 1.31 Raw, 96 basis, f.o.b. N.Y... 6.42 
Mustard flour, fancy .. .. 37 Refined standard cane gran., 

1 AN TSR re 3 WEOUE. 6cdiga dune a eae caciees .70 
West India Nutmeg ... .. 44 Refined standard beet gran., 
Paprika, Spanish ...... at 51 WOE Gs caer « nee te aeas 8.50 
Pepper, Cayenne ..... =* 55 Packers, curing sugar, 100-Ib. 

Be EE kere etna 6 06 “e 54 bags, f.o.b. Reserve, La., 

Pepper, Packers ...... 1.85 SS e -.. 8.40 
Pepper, white .... 1.44 Cerelose dextrose, per cwt. 
PE sos igaGie ys 1.55 L.C.L. ex-warehouse, Chgo... 7.90 
Black Lampong 1.55 ChE; Tt: GG occa vintecens 7.80 





Los Angeles 


FRESH BEEF (Carcass) Aug. 11 
STEER: 
Choice: 
CP ERS sa Nexevesccened $41.00@42.00 
CO TO. kkcccsavetinens 40.00@ 41.50 
Good: 
cg al diel” Salet SOP Sa Sr 36.00@39.00 
WU ION. ce vivksccecuuens 34.00@37.00 
Commercial: 
DOOREEE TUE sows nesaancacoe 32.00@35.00 
cow: 
Commercial, all wts. ....... 23.00@ 26.00 
UNS, EE WEES, oidciceccccs 21.00@24.00 
FRESH CALF; (Skin-Off) 
Choice: 
200 lbs, down ..... sseeeeees 37,00@39.00 
Good: 
200 Ibs. down ............. 35.00@37.00 
FRESH LAMB (Carcass): (Spring) 
Prime: 
el, ee eee ere 46.00@ 48.00 
PEE Keb cb 5os 36S Roots 46.00@ 48.00 
Choice: 
MOMENI 5 545 she Uisle bane seme 46.00@ 48.00 
TIS ais -0:5 6 o's 0S 0 ET 46.00@ 48.00 
COG MEE WAR, ote susnncecs 40.00@46.00 


MUTTON (EWE): 
Choice, 70 Ibs. down ........ 20.00@22.00 
Good, 70 Ibs. down .......... 20.00@22.00 


FRESH PORK CARCASSES (Packer Style) 
te Me |” gl ae ea rere None quoted 
120-160 Ibe. ....cecccccceee. 39.50@41.00 


FRESH PORK CUTS No. 1: 





LOINS: 
LL as” eS ee eee anes 52.00@58.00 
Et, sane eaaismek es eanie 52.00@58.00 
PPE AO 169 Khenilena Dewsneen 52.00@58.00 
PICNICS: (Smoked) 

eR MI okies 5:0s:0 bce eens 36 ¢ OOOO EOD 
PORK CUTS No. 1: (Smoked 
HAMS, Skinned: 

RES cco ote acts od 8 e44ouce 61.00@68.00 

RRR! SUG! “en ielw Waele SNe ules 60.00@68.00 
BACON, ‘‘Dry Cure’’ No. 1: 

ae As eee ere 63.00@70.00 

ee | a eee fee ee a 62.00@68.00 
Rte RL. 64S iis BERR E ROOD 60.00@ 65.00 

LARD, Refined: 

Beets COSCUIS veep ecctce opens 19.50@ 20.75 
50-lb, cartons and cans...... 19.00@20.50 
| UR rey es ee eee 18.50@20.00 


PACIFIC COAST WHOLESALE MEAT PRICES 


San Francisco No. Portland 
Aug. 11 Aug. 11 


$42.00@43.00 $42.00@ 43.50 
40.00@ 42.00 41.00@43.00 


38.00@40.00 38.00@42.00 
36.00@38.00 37.00@41.00 


34.00@36.00 29.00@38.00 


25.00@ 30.00 23.00@ 29.00 
22.00@ 25.00 22.00@ 27.00 


(Skin-Off) (Skin-Off) 


None quoted 36.00@39.00 


None quoted... . .82.00@36.00 
(Spring) (Spring) 
45.00@ 46.00 42.00@44.00 
43.00@ 45.00 42.00@ 44.00 
45.00@46.00 42.00@ 44.00 
43.00@ 45.00 42.00@ 44.00 
40.00@ 43.00 36.00@ 41.00 
None quoted 13.00@ 17.00 
None quoted 13.00@ 17.00 


(Shipper Style) (Shipper Style) 





41.00@ 43.00 None quoted 
40.00@ 41.00 39.CO0@ 41.00 
58.00@ 60.00 60.00@ 64.00 
34.00@58.00 59.00@ 63.00 
52.00@ 54.00 58.00@ 62.00 
(s kt d) (s ke. d) 
44.00@ 48.00 42.00@ 46.00 
(Smoked) (Smoked) 
68.00@72.00 65.00@71.00 
68.00@72.00 64.00@ 70.00 
68.00@72.00 67.00@73.50 
66.00@70.00 66.00@71.00 
None quoted 65.00@ 70.00 


20.00@ 21.00 18.50@21.00 
19.00@ 20.00 None quoted 
17.00@19.00 17.00@19.50 
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Ss 
fzround 
‘Sausage 
2” 
50 
16 
47 
i Is your product 
LS 
Cwt. 44 e ® j 44 
«| “easy pickin’s” for 
ce Lae 
14.00 
ia 5.25 ) x 
c 5.25 
of 
—« 62 
: self-service shoppers ’ 
0.: 
$23.00 
27.50 
-. 6.42 
<5 SG 
is 
s S. 
b. 
8.40 
7.90 
7.80 
ES 
ortland 
ig. 11 
1@ 43.50 
43.00 
@42.00 
@41.00 
@38.00 
@29.00 
@ 27.00 
n-Off) 
@39.00 
36.00 
‘ing) 
a 44.00 
— Alert packers are meeting thechallengeoftoday’s buy. . . stimulates extra impluse purchases. 
“peg self-service meat departments by making their Your Du Pont representative and the converters 
siege products easy to pick out ...easy to pick up. of Du Pont packaging films will be glad to work 
ons Transparent packaging with DuPont Cellophane _ with you in developing a package for self-service 
117.00 makes your meat product an eye catcher on the marketing. E. I. du Pont de Nemours & Co. 
Style) display counter . . . lets shoppers see what they (Inc.), Film Dept., Wilmington 98, Delaware. 
oted 
541.00 
164.00 4 
«2.00 | Only Du Pont gives you all these DU PONT 
ed) packaging aids: 
46.00 
is 1. WIDE VARIETY OF PACKAGING FILMS scientifically tailored PACKAGING FILMS 
to meet the needs of varied products and packages. 
71.00 
70.00 2. TECHNICAL assistance to help you plan the most prac- CELLOPHANE 
tical and efficient construction of your package. POLYETHYLENE + ACETATE 
73.50 
71.00 I 3. MERCHANDISING help through continuing nationwide a 
aie surveys of buying habits, to keep your package up to date. Ol i] NT 
21.00 4. NATIONAL ADVERTISING to continually strengthen con- estes waidceneneee 
oi . sumer preference for your packaged products. ... THROUGH CHEMISTRY 
1953 k 
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REFRIGERATION 
Al IS BEST! 





Freeze Meats Faster! 
WITH DOLE QUICK FREEZE. PLATES 


The intensely cold DOLE QUICK FREEZE PLATES freeze 

ats by duction 11/2 to 5 hours faster than by the 
ordinary convection, pipe-coil method. As a result, 
there is less shrinkage, with greater operator comfort 
in the freeze areas. DOLE QUICK FREEZE PLATES are 
available in various sizes, ready to be set up in the 
freeze room or cabinet... . 





WRITE FOR CATALOG AE 


DOLE REFRIGERATING COMPANY 
5946 N. PULASKI ROAD, CHICAGO 30, ILL. 
103 PARK AVENUE, NEW YORK 17, N. Y. 


In Canada: Dole Refrigerating Products, Ltd. 
44 Elgin Street, Brantford, Ontario 





Maximum Refrigeration Efficiency 


DOLE 


MANUEFA 


THE LINE 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers Aug. 11, pee 3 





Prime, 600/800 ........ 40% 
Choice, 500/700 ........ 40%, 
Choice, 700/800 ........ 39%, 
GOOG, TOO/GOU. o.¢.0 2 vic vee 361% 
Commercial cows ........ 23 
ORR, B CWbis ccs ia icsces ows 22 
RRMPNEN gle:ors:8-01518 :diais ass nie ¢:n'0r0 «a Oe 
STEER BEEF CUTS 
Prime: 
Hindquarter ............538.0@55.0 
oy oh 29.0@31.0 
on) Sage 48.0@50.0 







Trimmed full lo 


80.0@ 82.0 
Regular chuck é 


RENNIE, 5.0. 6.02.40 4.0' 601056 16. 0@18.0 
CNET a60as pasa ig b-gcc:e oer 25.04 26.0 
ME EPR oer eer es 50. 0@51.0 
ON are 13.0@14.0 
Flanks (rough) ......... 13.0@14.0 
Choice: 
Hindquarter ...c.sccessed 2.0@ 53.0 
pi. er ae 28.0@ 30.0 
ERA are 48.0@50.0 
Trimmed full loin ...... 77.0@80.0 
Regular chuck .......... 32.0@34.0 
ONE, 5.66 3.06% vr ncreee 16.0@18.0 
i Sheer: rr 
AAA 48.0@50.0 
Short plate ..... 123.0@14.0 





Flanks (rough) 
Good: 


13.0@ 14.0 


NA ree eee 48.0@49.0 
Regular chuck .......... 29.0@31.0 
‘PRM r yr 
SS Se Crees 42.0@45.0 
NO sain a ehe oe keine wed 65.0@ 70.0 


COW & BULL Liperemmmte: 4 
2/3 Range Cows 
3-5 Range Cows 
5/up Range Cows .. 








Bees OS /OR Sars iesascc ce ‘1.05@1.10 

BEEF HAM SETS 
Knuckles 
Insides 
Outsides 

BEEF PRODUCTS 
WORSMEE, TIO. Dc iccccssise 321%4@34 
TROBTIS ow cccccecccvccccce 3 
Livers, selected .......... 301% 
DSVOES, FORMIOE 20 ccc cccces 1914 
by ere eee 4% 
OR. CEE, 6.6 3g dw aee 588 54 
TAGE, SCAMCE. 2.0 ccsscccce 5Y 
Lips, unsealded 5 
Lungs 3%@ 4 
Melts 4% 
Udders > 3%@ 4 

PANCY MEATS 

(1.¢.1. prices) 
Beef tongues, corned .....88 @40 
Veal breads, under 12 02z...52 @53 
Fe ORD acca g. wien sd sees e 71 
Calf tongues, 1/down ..... 28 @29 
Call CONGNOS, 36. ccc ssc 30 @32 
Ox tails, under % Ib. .... 7% 
OVGE Te Pe cn dene cn see es 8 


WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 Ibs., 

WEEDDOU  cssicccccsevscce 65 @é6o 
Hams, skinned, 14/16 Ibs., 

ready-to-eat, wrapped ..68 @T75 
Hams, skinned, 16/18 Ibs 

oe), ees eer s 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped ..68 @74 
Bacon, fancy trimmed, 

brisket off, 8/10 Ibs., 

MINI 0/0 wa ti0.s s0.¢cnis 65 @67 
Bacon, fancy square cut, 

seedless, 12/14 Ibs., 











WOR hv ove ¥e4s caine 62 @65 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ...... 74 @T5 
VEAL—SKIN OFF 
Carcass 
(1.¢.1. prices) 
Prime, SO/U30 2.506006 $40.00@ 42.00 
Prime, 110/160 ......0. 37.00@41.00 
Choice, 80/110 ......... 38.00@40.00 
Choice, 110/150 eilecan ee 35.00@37.00 
ood, 50/80 32.00@35.00 


35.00@37.00 
32.00@34.00 
27.00@ 34.00 


CARCASS MUTTON 
(Le.1. sai 
Choice, 70/down . None quoted 
Good, 70/down .......... None quoted 
Utility, 70/down ........ None quoted 





Commercial, all wts. ... 


The National 





CARCASS LAMBS 
(L.e.1. prices) 
PFUG; DOO voccccececs $45.00@ 47.00 
PYG, SOLOO 66s cccscevs 45.00@47.00 
Choice, Gala) vieiccsecés 45.00@ 47.00 
Choice, 40/50 .. 45.00@47.00 
Good, all weight 39.00@43.00 





SAUSAGE MATERIALS— 
FRESH 





Pork trim., reg. 40%, bbls. 25 
Pork trim., guar. 50% 

MUR, TOURS Oo hac Oh ke gece 28 @28% 
Pork trim., 80% lean, bbls. 3814 
Pork trim., 95% lean, bbls. 50 
Pork cheek meat, trmd., 

RMR ot Og orbea reste cata plete 6-6-5 . 39144@ 41 
Bull meat, bon'ls, bbls. ... 

C.C. cow meat, bbls. ...... 304%4@ 31 
Beef trimmings, bbls. ae by 
Bon'ls chucks, bbls. ...... 32% @33 
Beef cheek meat, trmd., 

OE BETES eee 241%, 
Beef head meat, bbls. ..... 21 
Shank meat, bbls. ....... 341, 


Veal trim., bon'ls, bbls. ..2 


ra 


@29~ 


FRESH PORK AND 
PORK PRODUCTS 


(1.c.1. prices) 
Hams, skinned, 10/14 ....54 @57 






Hams, skinned, 14/16 .... 57% 
Pork loins, regular 

12/down, og re 55 @56 
Pork loin, boneless, 100’s.. 7 
Shoulders, skinless, bone-in, 

under 16 Ibs., 100’s .... 38 
Picnics, 4/6 lbs., loose ... 331, 
Picnics, 6/8 lIbs., loose .... 32% 


Boston butts, 4/8 Ibs. ...47 @48 
Tenderloins, fresh, — -.-.738 @T5 
Neck bones, bbls. ........11 

Livers, bbls. 
Brains, 10’s 
eee 
Snouts, lean in, 100’s .. 
Feet, s.c., 30’s 








SAUSAGE CASINGS 
(1.ec.1. prices) 
(1.c.1. prices quoted to manufacturers 
of sausage) 
Beef casings: 
Domestic rounds, 1% to 


SA Ms ecxspeeeneeeces 50@ 60 
Domestic rounds, ov er 
in., 140 pack ewan 85@ 


Export rounds, wide, 


GEGE S96 ile asinine asc 1.45@1.65 
Export rounds, medium, 

ROE 6vcnetescues 80@1.00 
Export rounds, narrow, 

ae a eee 1.00@1.35 
No. 1 weasands, 

cS OR ee 12@ 15 
No. 1 weasands, 

SE PANS ATNED ic do.n0)2)0 ia. 4/8:4 00:0 9@ 12 


No. 2 weasands ......... j@ 9 
— sewing, 1% @2 


b eS. s4R 00464006 6:0:6,6 95@1.20 
Midales, select, wide, 
2@ 2144 Me a aa tine eigidaie:s 1.40@ 1.65 
Middles, extra select, 
De re 1.85@ 2.25 
Middles, extra select, 
. a eS ae 2.70@3.25 
~~ bungs, export, 
A See 21@ 29 
Beef “pungs, domestic ...... 15@ 23 
Dried or salted bladders, 
per piece: 


8-10 in. wide, flat.. 5@ 9 
10-12 in. wide, flat.. 8@ 11 
12-15 in. wide, flat.. 18@ 20 
Pork casings: 
Extra narrow, 29 
ss WENN, ka wes éendies 
Narrow, mediums, 
29@32 mm. 
Medium, 32@35 mm. ...2. 
Spec. med., 35@38 mm...1. 
Export bungs, 34 in. cut. 35@ 42 
Large prime bungs, 






ey Me COS Ne atavaneerne ess 29@ 32 
Medium prime bungs, 

SS SE er 21@ 23 
Small, prime bungs ..... 12@ 14 


Middles, per set, cap. off. 50@ 60 


DRY SAUSAGE 


({1.c.1. prices) 
Cervelat, ch. hog bungs .... 95@1.01 


TONE icc sccsvecgeuess 41@ 45 
MNT sip aea'e cre cursleetace mks S0@ 84 
PUNE os as ale mic aes Ss0@ 81 
By Ae, UME 5 en cc cns --. S@ 87 
Genoa style salami, ch. o.- WM@ 95 
DOE” cores eccescss ss 72@ 75 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service CAINCO * 


CASH PRICES 








F. 0. B. CHICAGO BELLIES 



































CHICAGO BASIS (Square Cut) Ld 
WEDNESDAY, AUG. 12, 1953 pate win e 
7.00 REGULAR HAMS 6- 3 .. 50 1 tgn 
7.00 Fresh or F FA Frozen 8-10 + OO Dltyn 
if s-10 srs eect ee hin 1-12 494, Sin 2 t 
700 Bi ag Hb ae = “on | for tastier products ... pepped-up sales! 
ve 12-14 +. SOKN 53n 14-16 47% 49n | 
14-16 eect cee D4n 16-18 47 % 48 Yn | 
. st A =. wh ak @ CAINCO SEASONINGS satisfy! Whether 
18-21 a 9 hyn Phy is F 
20-22 ..., 43 lan When GR. AMN D. S. | you prefer soluble seasonings or natural spices 
‘a SKINNED HAMS BELLIES BELLIES | CAINCO is the answer to your sausage season- 
10-12 ca i ge ing problems! 
12-14 dK, 18 2 4 n ; ay 1 
14-16 IY poi = noo CAINCO Soluble Seasonings are proven sales 
3-1 ees": 55%; 25% 3: : : A A 
0 52 52 30-35 a1 a | builders . . . give sausage, loaves and specialty 
20-22 = rs = O71 ity products a taste appeal that pays big dividends 
22-24 a 5 hy ) ZT he 26% =| : 2 
24.96 ... 45 14lon - .. assure absolute uniformity batch after batch! 
25-80 ... 44 Hin FAT BACKS : 
25/up, 2's in. .43 #30 Fresh or Frozen Cured | CAINCO Natural Spices are perfectly blended 
5-8 114n 114 n . ° aos dl . . 
PICNICS 8-10 ian 14 - suit your most discriminating requirements ee 
Fresh or FFA Frozen 10-12 16% n 164 b give your products a quality appeal that wins 
pe So onan 3214 12-14 16%n CAD d invi fitabl t sales! 
8. 8 ra 31% 14-16 16% 0 163, n new customers and invites profitable repeat sales 
5-10 28 16-18 17n 7 Make the logical switch NOW to CAINCO! 
. g 
10-12 26 18-20 liu ‘ 
7 4 14 26 2-25, 17n 7 | 
7% Sup, 2's in 26b 
BARRELED PORK | 
6 OTHER CELLAR CUTS Clear Fat Back 
0 Fresh or Frozen Cured Pork , 60, To 35n 
8 Square jowls. .20% 29n 30/40 37n 70/ 80 , 350 > > 
3 roa ett aA vAa 40/50 370 50/100 SLkyt » ® 
21% S. P. jowls zn 50/60 s6n 100/125 | Exclusive Distributors of ALBULAC 
8 
i 222-224 WEST KINZIE STREET * CHICAGO 10, ILLINOIS 
- LARD FUTURES PRICES CORN-HOG RATIO SUperior 7-3611 
4 FEIOAE, AO. 7) BOT The corn-hog ratio for bar- | 
8 Sept. 67% 1.46 1135 -11.60b rows and gilts at Chicago | 
Oct. 11.05 11.25 11.02% 11.20a Por the week en Aug. 8, | 
Nov. 1037% 10:50 10.2744 10.30 for the week ea ded Aug 
Dee. 10.62% 10.70 10.30 10.37%a 1953 was 14.6, according to 
Tan. 10.60 10.60 10.2744 10.30b ‘ so » T ~ be 
Mar. 10.55 1055 10.85 10.42%) @ report by the U. S. De STANcase 
ons Sales: 8,760,000 Lbs partment of Agriculture. STAINLESS reel 
Ypen interest at close Thurs., Aug = canat ‘ aro ‘a STAIN SS. See 
5: Sept. 520, Oct. 231. Nov. 147, Dec. This ratio ¢ ompared with 
60 169, Jan, 41, and Mar, 7 lots the 16.0 ratio reported for EQUIPMENT 
on MONDAY, AUG. 10, 1953 the preceding week and 12.4 
we ~~ Tad > 
Sept. 11.65 12.250 11.65 12.20 recorded for the same week 
65 Oct. 11.25 11.80 11.25 11.70b 
sa Nov. 10.50 10.85 10.47% 10.70a a year ago. These ratios 
Dec. 10.55 10.75 10.47% 10.70a een cee a eee 
.00 Tan. 10:55 10.60 10.47% 10.60b were calculated on the basis STAINLESS STEEL 
35 Mar. 10.67% 10.72% 10.60 10.72%b of yellow corn selling for 


Sales: 10,720,000 Ibs $1.575 per bu. in the week 





























15 Open interest at close Fri.. Aug. 7 e 
Sept. 485, Oct. 212, Nov. 138, Dee ended Aug. 8, 1953, $1.591 
12 174, Jan. 42, and Mar. 8 lots P a 
9 siciadicka:io sadeaonadienss " per bu. in the previous week . A 
fr TUESDAY, AUG. 11.1983 and _$1.835 per bu. for the || Available In 2 Sizes 
2 Sept. 12./ 2.77% 12.4 2.77%4b é , | 
; “45 same period a year earlier. | . 
65 Net. 11.97% 12.22% 11.95  12.20a | = a ro tee a = pre sie 
% Nov. 10.95 11.05 10.95 11.02%b el No. eas le 
20 Dec. 10.75 10.95 10.75 10.90 . | 
Tan. 10.75 10.75 10.72% 10.7ha PACKERS' WHOLESALE 
25 seu 10.80 10.80 10 50 10 S0b LARD PRICES Ruggedly Constructed 
ig : ° : 
Se eau For Lifetime Wear 
Open interest at close Mon., Aug Refined lard, tierces, f.o.b 
10: Sept. 4387, Oct. 206, Nov. 138 CURCARS ois ioe .. $18.25 STANCASE SANITARY, FOOD 
9 Oe a "tam Chic so - He 6 Ne 18.25 oud cua een te life ia rvice of 16 gauge Stainless Steel 
; WE Oe Sea * sam 'e'es « _ gedly construct or lifetime se s s . 
- . guerre A ee apm Kettle rend., tierces, f.0.b Inside surfaces are seamless; maintained sparklingly clean with 
20 Si es Ra me tis iddesaactats Chicago ....... 18.75 minimum labor. Top rims are rolled over a steel reinforcin*-rod and 
Oct. 12.25 12.60 11.95 11.95 Leaf, kettle, rend., tierces closed all around. Foot rings are made of Stainless Steel and are 
25 Nov. 11.05 1145 10.87% 10.90a f.o.b. Chicago . closed all eround leaving no crevices whet Sint seer ee 
Ry } mas : re Foot ring takes the abuse of service 
1% Dec. 10.95 11.22% 10.70 10.75 ee ae: on the floor) and eases the rolling of heavily-laden drum. 
00 Jan. 10.75 10.95 10.65  10.65a Neutral tierces, f.o.b. Chicago 
7h Mar. 10.80 10.95 10.80 10.82% Standard shortening *N. &S SPECIFICATIONS 
42 Sales: 14,880,000 lbs Hydrogenated Shortening 
Open interest at close Tues., Aug N.&S 21.75 MODEL No. 30 | partes iano No. 55 
32 11: Sept. 375, Oct. 198, Nov. 140, .—— Canecitec ek: | Capac . : 
ns Dec. 181, Jan. 46, and Mar. 12 lots *Delivered 16 gauge Stainless és | 16 gauge Stainiess Stor 
" Inside Dimsenaions: a Diam. 224"; Depth 34” 
: eee, 0 1 Sone ane pees Sark iictete 
Sept. 12.85 13.15 12.75 13.15b 8 . s BLE 
Oct. 12.05 12.17% 11.80 12.15b WEEK Ss LARD PRICES yt Ae oy conte 16 ga. Stainless Steel covers can 
} $er. 1088 haa” tog 1h asp Ps. tard Ps tard Raw | | toflaned be furniahed. 
= aes poe ee a Tierces Loose Leaf 
Jan. 10.70 10.82% 10.671, 10.82% be ‘ 
Mar. 10.87% 11.00 10.80 11.002 Aug. 7 13 Oa =: 14.00n MANUFACTURED BY 
Sales: 5,250,000 Ibs oo oy en THE STANDARD CASING CO., INC., 121 Spring St., New York 12 
Open interest at close Wed., Aug. = : pine = ee . a cA & AGENCIES, LTD 
12: Sept. 341, Oct. 192, Nov. 164, Aug. 11 14.00n 15.00n eens ee — Se le po sore 
Dee. 196, Jan, 56, and Mar. 16 lots. Aug. 12 ..13.62%gn 14.25n = :15.25n . joun Y : ’ 
a—asked. b--bid Aug. 13 13.62%n 14.25a 
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HOW COLD 


CAN A ¢ 
SHOULDER | 
GET? \, 


~ 





| 


Howe Polar Circle Coil Freezer Installation, | 


Cleveland 


Depends on what kind of shoulder! 


Pork shoulders, however, get quite frigid. 
From the carcass chill of 35°, to the 45° 
cutting and boning rooms, and finally to 
the holding room at 32°. Exact temperature 
and humidity for each phase of meat 
processing are vital to protect your profit 
margins! 





Howe engineers . . . from the accumulated 
specialized experience of 41 years in pro- 
ducing “job-preved” results .. . know the 
right answers to your refrigeration prob- 
lems. Give your operating and mainte- 
nance costs a brake with Howe guaranteed 
equipment! Why not write us today? 





Since 1912, manufacturers of ammonia 
fin | 


air condi- 


compressors, condensers, coolers, 


coils, locker freezing units, 


tioning (cooling) equipment. 





RAPID FREEZE | 
UNIT COOLER 


Write for Literature 








HOW EE; 


ICE MACHINE COMPANY 
2823 MONTROSE AVE. * CHICAGO 18, ILL. 
Distributors in Principal Cities e Cable Address: HIMCO, Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


Aug. 11, 1953 


Per cwt. 
Prime, 800 Ibs./down 
Prime, 800/900 ....:.... 
Choice, 800 lbs. /down. 


Choice, 800/900 
Good, 500/700 ..... 
Steer, commercial 


None quoted 


Cow, commercial 24.00 28.00 
Cow, utility ea 23.00 25.00 
BEEF CUTS 

Prime: 


City 
Hindquarters, 600/500. . .$53.0@58.0 
Hindquarters, 800/900... 50.0@53.0 






Rounds, no flank ...... 51.0@55.0 
Rounds, Diamond bone, 

OY ee . 52.0@56.0 
Short loins, untrim. .... 70.0@75.0 
Arr ae a 
Ribs (7 bone cut) 
mt CHUCKS: 14.05.0355 
Briskets ; 

Plates 0@a@15.0 





Forequarters (Kosher 
Arm chucks (Kosher) 
Briskets (Kosher) 


.0@39.0 
$s.0@41.0 
0@ 27.0 
Choice: 

Hindquarters, 600/800 .. 


Hindquarters, 800/900 .. 
Rounds, no flank 


2.04 56.0 
0@51.0 
0@55.0 





Rounds, Diamond bone, 

no flank ............+ 52.0@56.0 
Short loins, untrim ... 66.0@70.0 
DIMMS oc kee Sa walalen tel 


Ribs (7 bone 
Arm chucks ... 
sriskets . 

RRO os. 4s ced riacess 
Porequarters 
Arm chucks 
Briskets 


(Kosher 
(Kosher). 
(Kosher) 


a3, 
0a410 
25.0@ 27.0 
FANCY MEATS 


(1.¢.1. prices) 








Cwt 
Veal breads, under 6 oz. 53.00 
Ee eee ee 58.00 
bo RARE re 75.00@ 76.00 
Reef kidneys ......... 12.00@ 13.00 
Beef livers, selected 36.00@ 37.00 
Beef livers, selected, 

Te Cee 60.00@ 100.00 
Oxtails, over % Ib..... 11.00@ 12.00 
LAMBS 
(1.¢.1. prices) 

City 
Prime, 30/40 ......2.0. $4.00@58.00 
Pre, Glee ecacacaves .00@54.00 
PPUDC; GO L00. 6.6 6 ees va 465.00@ 50.00 
CHOICE, GOED. .c<cewees 52.00@55.00 
CMCC... BBPEO os wetiiacas 50.00@53.00 
Choice, 45/55 ..... 45.00@50.00 


Good, 30/40 . 
Good, 40/45 


Good, 45/55 





Western 


Prime, 40/50 . SAS OO 50.00 





Prime, 50/60 . §.00@ 50.00 
POUR UO ee cck saaiexeex 5S.00@50.00 
Choice, 40/50 .......... 43.00 47.00 
Choice, 50/60 ......... 3. 00@ 47.00 





Good, Bl Wt. ccessecce 
Utility, all wts 


. 87.00 42.00 
30.00@ 36.00 














FRESH PORK CUTS 
(1.¢.1. prices) 
Western 
Pork loins, 8/12 $52.00@55.00 
Pork loins, 12/16 -e ees 50.00@52.00 
Hams, sknd., 14/down.. 60.00@62.00 
Boston butts, 4/8 Ibs... 48.00@50.00 
Spareribs, 3/down ...... 48.00@50.00 











Pork trim., regular ; 36.00 
Pork trim., spec. 80%.. 53.00 
City 
Hams, sknd., 14/down., .$60.00@62.00 
Pork loins, 8/12 55.00@58.00 
Pork loins, 12/16 None quoted 


Picnics, 4/8 . «++ 40.00@42.00 
Boston butts, 4/8 Ibs... 52.00@54.00 
Spareribs, 3/down . - 50.00@52.00 





VEAL—SKIN OFF 
(1.¢.1. prices) 
Western 





Prime, 80/110 .........$42.00@46.00 
Prime, 110/150 «.eeeee 38.00@44.00 
Choice, 50/80 ... . 86.00@40.00 
Choice, 80/110 .. . 86.00@41.00 
Choice, 110/150 ...... . 36.00@38.00 
Good, 50/80 34.00@36.00 
Good, 80/110 ..++ 34,00@36.00 
GOOG, AIO/ISG ook 650s 31.00@34.00 


Commercial, all wts 27.00@31.00 


DRESSED HOGS 

(1.¢.1. prices) 
100 to 136 lbs. 
137 to 15% Ibs. 
154 to 171 Ibs 
172 to 188 Ibs. 





. 37.50€@39.50 


BUTCHERS' FAT 


ROAM MEE So 'D 6 dalcnt.e os erp pios'vs art ork 4c Ib. 
BIORee TAC i scay cndcceance 4c lb. 
Inedible suet 
Edible suet 


LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednesday, 





Aug. 12, were reported as 

follows: 

CATTLE 
Steers, ch. & prime. .$26.00 only 
Steers, choice ........ 24.00@25.50 
Steers, good 19.00@ 22.00 


Heifers, choice . 
Heifers, good 


23.00@ 24.00 
17.50@21.00 


Cows, util, & com'l... 11.50@14.50 

Cows, can. & cut. 9.00@ 11.00 

Bulls, good ae .... None rec 

Sulls, util. & com’l... 12.00@14.5 

Bulls, can. & cut None ree, 
HOGS: 


Good, ch., 
Good, ch., £ 
Good, ch., 


90 
40 
40 





Good, ch., 240/270...” 


Sows, 


None rec 
400/down .. 21.75@2 





LAMBS: 
Choice & prime, 
Good & choice... . 























REFRIGERATOR FANS 


Blow Upwards 
CIRCULATE ALL THE AIR 


REZELERS 
) ELECTRIC COMPANY 


Established 1900 


Wet 


3089 River Road 














River Grove, III. 
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The future of the industry is in 


PROCESSED MEATS 


The future of processed meats is in 


BETTER SMOKEHOUSE CONTROL 





Packers and processors who pay 
attention to spoilage and uni- 
formity know that automatic tem- 
perature control is essential in a 
smokehouse today. Those who 
still rely on mere judgment in 
processing meats aren’t match- 
ing their competition — in profit 
or product. 


But smokehouse temperature 
control needn’t be costly or com- 
plicated. The Partlow controls 
you will want to investigate have 


RUGGEDNESS to take the licking of 
heavy industrial service. Their 
parts are few and husky; no deli- 
cate connections; big distance- 
reading scales; easily installed 
bulbs. Plus 


LOW MAINTENANCE because they 
are simple, positive and powerful 
—thanks to the mercury expan- 
sion principle. And with Partlow 
you can 


FIT THE CONTROL TO THE JOB. For 
the simplest jobs, the Model M or 
L; for gas firing without accesso- 
ries, the Model 40 and a dial ther- 
mometer; for an added limit 
switch (safety or alarm), the 
Model LBB or BBZ; for auto- 
matic program control of the full 
cycle, the Model AT; and for con- 
trol of humidity as well as tem- 
perature, the Model AH. 


Phone or write your Partlow man 
for particulars, help and an un- 
derstanding of meat processing. 






Remember the 
tapered shape of 
Partlow controls 
and see how 
frequently you 
can spot them 
wherever meat is 
processed—from 
the independent 
sausage kitchen 
to the giant 
packing plant. 








‘ A 
THE PARTLOW CORPORATIO 


TEMPERATURE CONTROLS 








3 CAMPION ROAD 
NEW HARTFORD, NEW YORK 


SAFETY GAS VALVES DIAL THERMOMETERS . HUMIDITY CONTROLS 


UNITED MEAT BASKETS 


FOR BETTER HANDLING, DELIVERY, AND STORAGE 











These light weight welded steel wire meat baskets are 
ideal for handling, delivery, and storage. They are 
ruggedly built, easy to stack, easy to clean, and nest 
together when empty. Open wire mesh is fine for circu- 
lation and cooling. High stacking of filled baskets for 
maximum truck space use is made possible by special 
spring steel stacking irons which furnish firm support. 
Can be quickly cleaned by any method and are most 











sanitary. 
NEST FOR 
SPECIFICATIONS COMPACT 
Part No. Length Width Depth Ship Wt. Packing STORAGE 
480-2N 334%* 16% 11% 14 Ibs. Wire tied 
480 5N 30 * 13, 7% 9 Ibs. Wire tied 





*Outside dimension not including stacking bar loop 





Note: Steel Name Plate 4” by 9” is permanently welded to each basket. 
This provides space for inspection stamps, etc. 

Brass Identification Tags 1” by 3” can be riveted to the name plate at 
the factory, embossed with your name and identification number. If 
Brass Identification Tags are desired, please specify on your order. 
Example: XYZ Meat Co. Numbered 1 thru 101 incl. 


UNITED STEEL & WIRE CO. satus Creex, miciican 
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TALLOWS AND GREASES 


Wednesday, August 12, 1953 








Selling action accelerated late last 
week, especially in the midwest. A 
large consumer purchased a moderate 
volume of bleachable fancy tallow, 
prime tallow and special tallow at 4c, 
3%c and 3%4c, respectively, c.a.f. Chi- 
cago. These quotations were 4c over 
previous ideas. A few tanks of B-white 
grease traded steady at 3'4¢, also c.af. 
Chicago. A few tanks of all hog choice 
white grease moved at 7c, c.a.f. East, 
with later asking price, 742c; rumors 
were that 7%4c, c.af. East, was paid. 

On Friday, all hog choice white 
grease sold at 7c, and 7c, delivered 
East; several tanks were involved. A 
tank of edible tallow sold at 7%4c, Chi- 
cago basis; asked 7\4c, c.a.f. East on 
all hog choice white grease later. 
Bleachable fancy tallow was bid at 
45c, caf. East, and 4c, c.a.f. Chi- 
cago; the same was held at 4c, Chi- 
cago. A tank of all hog choice white 
grease sold at 6c, f.o.b. Chicago; in- 
dicating 5%c, Chicago, on regular 
choice white grease, but without action. 
A few tanks of yellow grease sold at 
33ec, c.a.f. East, and asked 3c, Chi- 
cago. 

Buyers ideas were much unchanged 
as the new week got under way, how- 
ever, sellers maintained their firm hold 
on product. A few tanks of all hog 
choice white grease sold at 7\4¢, c.a-f. 
East, and sellers asked 7%c, later, and 
raised it to 8c Tuesday. A few tanks of 
original fancy tallow traded at 5c, 
delivered East. A-white grease was 
bid at 4c, Chicago, and offered at 
4%4¢c. Several tanks of regular bleach- 
able fancy tallow sold at 4%c, c.a-f. 
East. A couple tanks of original fancy 


tallow sold at 4%4c, and two tanks of 
yellow grease at 2%c, all c.af. mid- 
west point. 

Reported but unconfirmed on Wed- 
nesday, was the sale of all hog choice 
white grease at 7%4c, delivered East. 
Same seller held product at 8c. Several 
tanks of yellow grease sold at 3%4¢, 
caf. East. Original fancy tallow was 
offered at 5c, c.a.f. East, and met 
bids of 5%c. A few tanks of regular 
bleachable fancy tallow sold at 4%c, 
caf. East, and asked 4%c later. Hard 
body bleachable fancy tallow traded at 
5e, delivered East; later asking price 
was 5%c. A few tanks of prime tallow 
sold at 4%4c, and several tanks of No. 
2 tallow at 3%c, all c.aff. New York. 
A few tanks of No. 1 tallow traded at 
3'4¢, c.a.f. New Orleans. 

TALLOWS: Wednesday’s quotations: 
edible tallow, 742c; original fancy tal- 
low, 4% @4%c; bleachable fancy tal- 
low, 4% @4%e; prime tallow, 3% @4c; 
special tallow, 34%2.@3%c; No. 1 tallow, 
3@3%c; and No. 2 tallow, 2%4c. 

GREASES: Wednesday’s quotations: 
choice white grease, 6@6%4c; A-white 
grease, 4@4%c; B-white grease, 34@ 
3%c; yellow grease, 2%@&8c; house 
grease, 244@2%c; and brown grease, 
2% @2%c. 


EASTERN BY-PRODUCTS MARKET 


New York Aug. 12, 1953 

Dried blood was quoted Wednesday 

at $5 to $5.25 per unit of ammonia. 

Low test wet rendered tankage was 

priced at $5 to $5.50 nominal per unit 

of ammonia and dry rendered tankage 
was listed at $1.45 per protein unit. 


OLEO OILS 


(F.0.B. Chicago) 


Prime oleo stearine (slack barrels).......... 7 
TEREEO OREO GEL CORMMIN) a. o.cisiciepiccesisivteaserpeie ove 13 





VEGETABLE OILS 


Wednesday, August 12, 1953 











Volume of sales was only fair Mon- 
day, with prices unchanged from the 
previous week’s close to fractionally 
lower on a couple of selections. Most 
of the activity in the soybean oil 
market was confined to the morning, 
with the majority of movement in Au- 
gust shipment. August and Septem- 
ber shipments sold at 10%c. There 
were also sales of immediate shipment 
at Iowa points at 10%4c, equal to 10%«c, 
Decatur. No trading of new crop Octo- 
ber through December was confirmed, 
although resale material was available 
to 10%c. Buying interest for these 
positions in the market was generally 
lacking. 

The cottonseed oil market was easier, 
and the Valley market was quoted at 
13%4c, nominal. Offerings of new crop 
oil were priced at 13%%c and at 13%c 
for early September shipment. In the 
Southeast, August shipment was of- 
fered at 13%4c¢ without trade. Cotton- 
seed oil was offered freely in Texas; 
quick shipment at 13%c, prompt at 
13%c, August at 18c and early Sep- 
tember shipment at 12%c. Sales of 
first-half August shipment were at 13c 
and 12%c was paid for first-half Sep- 
tember. Corn oil traded in light vol- 
ume at 14%c for straight August ship- 
ment. Peanut oil was unchanged and 
quoted 19%c, nominal. 

Soybean oil sales were light to fair 
again Tuesday, at generally steady 
prices. August and September ship- 
ments sold at 104c. Some of the mills 
were offering these shipments later at 
105%c. There was refiner purchase of 
October through December reported at 
10%c. January through March ship- 





Month 1950 
Tons 
NEE Mss Sas Bika aw eis 6 Pee 46,019 





aS Se eee 44,954 
INE arena G4 Goi 9 o.070:0'4.0'% 64 :eb 08 48,090 
DEEN close esb-0ge 6:4 40.6 aise vse e's 47,414 
BO ee S78 Wak s ah, bre,Sn: 0.0 280% 53,329 
Daa ss eal cabs adinie 60.4 BAe 51,024 
RRs aA Pha ks hn NSael mes 290,830 
eas ae h4 AN Oo SA Ws oa Ors Kee 51,004 
IE a.5-0-ae 0.64606 Ore b Sas 000.09 4:6 51,524 
rae ee ree 
BRANES eR er er ar ret 
OE Petey Pee eee 
December 
Ji | ee 31 3 
12 Months 605,053. 


*Revised 





MEAT SCRAPS, TANKAGE OUTPUT IN 1953 SETS 9-YEAR RECORD 


An output of 365,764 tons of meat scraps and 114,814 
tons of feeding tankage in the six-month period Janu- 
ary-June of 1953 was reported by producers to the Bu- 
reau of Agricultural Economics. These quantities were 
9 per cent and 14 per cent, respectively, larger than the 
comparable totals for 1952, and each is the largest in 


MEAT SCRAPS (OR 


MEAT MEAL) 


1951 1952 1953 
Tons Tons Tons Tons 
56,436 61,050 
48,645 53,958 
49,787 58,740 
46,644 62,587 
51,605 64,888 
49,991 64,541 

303,108 365,764 
50,709 4,660 Lo... 
59,179 MOB is 
53,326 | jj§ 39854  —...... 
58,937 


60,334 

55,619 
338,104 
641,212 





Does not include tankage produced for fertilizer. 


nine years of record for this half-year period. 

The production data shown in this report are based 
on enumerations of reports covering about 98 per cent 
of the nation’s operating capacity for meat scraps and 
tankage. Reported data, by months, for the past four 
years are shown as follows: 


1950 1951 1952 1953 
Tons Tons Tons 
21,791 21,036 21,796 
18,547 18,698 19,887 
17,319 16,197 18,439 
14,391 13,965 17,951 
14,617 15,717 18,896 
14,530 14,675 17,845 

101,195 100,288 114,814 
14,958 1, Ss ee 
18,008 “eee 0—«(t en hw wi 
17,405 916,985 = ..... 
17,793 19,155 Hotes 
19,594 oe 
19,136 3 ee 

107,194 ae lo wales 

208 389 210,631 





TANKAGE! (DIGESTOR OR FEEDING) 
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ments sold to a crusher at an equal price. 

Cottonseed oil prices continued to 
decline on the basis of offerings of 
new crop material, and the Valley was 
quoted at 13%%c, nominal. Offerings 
were available of August and Septem- 
ber shipments, at 13c, as made. Move- 
ment of prompt shipment in the South- 
east was at 134%c. The market in Texas 
was pegged at 12%c and 18¢ for new 
crop oil, depaiiien on point of origin 
and delivery date. Corn oil sold again 
at 14%c. There was buying interest 
for peanut oil at 19%c, but no sales 
were reported. Spot shipment coconut 
oil was offered at 13%c, but it was 
thought the asking price could be 
shaded %e on a firm bid. 

Sales of soybean oil were again 
limited at midweek at steady prices. 
August and September shipment sold 
at 10%c. October through December 
cashed at 10%c. Additional offerings 
of August shipment were priced at 
105%c, Decatur basis, without action. 

There was trading of cottonseed oil 
in the Southeast at 13c. The market 
in the Valley was quoted at 13%e and 
as high as 13%sc. Most sources thought 
13%e would be nearer the going mar- 
ket, however. Offerings in Texas were 
priced 12%c¢ at distant points and at 
12%e for August shipment at common 
points. Corn oil continued to trade in 
light volume at 14%c. Peanut oil for 
August shipment was bid at 194c. 
Sales of immediate shipment coconut 
oil were reported at 13%c. 


CORN OIL: Sold steady during week 
at 14%c, %e advance. 

SOYBEAN OIL: Volume of sales 
light at unchanged prices. 

PEANUT OIL: Buying interest at “4c 
lower than sales last week. 

COCONUT OIL: Sold at midweek at 
135¢c for immediate shipment. 

COTTONSEED OIL: Declined %c to 
5ec, depending on location. 

Cottonseed oil prices in New York: 

FRIDAY, AUG. 7, 1953 


Prev. 
Open High Low Close Close 





Sept. ..... 14.95b ; “se 14.93b 
Cee cece Cane: es 14.42b 14.50b 
Dee. ...... 14.20b F ‘ 14.12b 14.22b 
tee eee 14.20n ; ae 14.07b 14.17b 
| Rae 14.16b E ror 14.08b 14.175 
ere: ere <4 14.04b 14.16 
CE vc aus 14.10n ‘ peed 14.00n 14.10n 


Sales: 33 lots. 


MONDAY, AUG. 10, 1953 


Se 14.80 14.80 14.70 14.77 14.85 

Cae rr 14.42 1442 14.34 14.38b 14.42b 
Dec. ...... 14.06b 14.04 14.00 14.01 14.12b 
SOM Sivece Ot ee Ae 13.96b 14.07b 
eee. | aa re 13.98b 14.08b 
| eae 13.95b ews wae 13.94b 14.04b 
July .....- 18.90n cwie guaran 13.90n 14.00n 


TUESDAY, AUG. 11, 1953 


rr 14.73b 14.85 14.80 14.80b 14.77 

OGt. ..ccce SED nce aed 14.38b 14.38b 
Oe 14.02 14.10 14.02 14.07b 14.01 

SBD cs6ss6 SE, aa ae 14.02b 13.96b 
| Poe 13.90D ... tains 14.03b 13.98b 
Me cccaes 13.90b 14.00 14.00 14.00 13.94b 
July ...... 13.90n nes Py 13.95n 13.90n 


Sales: 55 lots. 


WEDNESDAY, AUG. 12, 1952 


a 14.80 14.88 14.70 14.88 14.80b 
Oct. ...... 14.38b 14.39 14.35 14.45b 14.38b 
Dec. ...... 14.05b 14.07 14.00 14.14b 14.07b 
JOBS c40000 SO iw dpe 14.10b 14.02b 
Mar. ...... 13.95b 13.99 13.99 14.11b 14.038b 
May ..- 13.98b 13.95 13.95 14.08b 14.00 

July 13.90n “5 er 14.05n 13.95n 





Sales: 52 lots. 





BY-PRODUCTS MARKETS 


Wednesday, Aug. 12, 1953 


Blood 
Unit 
Unground, per unit of ammonia Ammonia 
CURED nc cna Sea secatsededeessscqeunce *5.50@5.75 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 
|? A, EPO TL ee eer ere ee *8.00 
FERN TOME Scincciwonsgeewntceecasnts *6.25@6.50n 
Liquid stick tank Car®.....sssccuseccs 3.25 


Packinghouse Feeds 
Carlots, 
yer ton 
50% meat and bone scraps, bagged.$ 85.00@ 90.00 
50% meat and bone scraps, bulk.. 82.50@ 87.50 
55% meat scraps, bulk .......... 95.00@ 100.00 
60% digester tankage, bulk ...... 80.00@ 90.00 
60% digester tankage, er ..+- 82.50@ 92.50 
80% blood meal, bagged . 115.00@ 120.00 
70% standard steamed bone me pal, 
bagged (spec. prep.)......... 60.00 
65° steamed bone meal .... 55.00@ 65.00* 


Fertilizer Materials 


High grade tankage, ground, per unit 
1 rr ne Pires y 5.50@6.25* 
Hoof meal, per unit ammonia......... 5.75@6.00 


Dry Rendered Tankage 
Per unit 
Protein 
LOW COG6 ci cctccvecntiesescecusée Siaee *1.60 
High test ..*1.40@1.45n 


Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed) ............ $ 1.50@ 1.75 


Hide trimmings (green, salted) .... *8.00@10.00 
Cattle — skulls and knuckles, 


POF COM ceccccccccssccccscccceess 65.00n 
Pig chin scraps and trimmings, 

BOP TR. wocccvsctcesedsscesucsevde 7@ 7% 

Animal Hair 

Winter coil dried, per ton ......... *100.00 
Summer coil dried, per ton ......... 50.00@55.00 
Cattle switches, per piece .........-. 
Winter processed, gray, Ib. ......... 14 @15 
Summer processed, gray, lb. ....... 6 





n—nominal. a—asked. 
*Quoted delivered basis. 








Hog Hairs 





U. S. P. 





| Hied 
hemical 














SOLVAY 





Nitrile of Soda 


ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 





2520 Holmes St. 
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Come 


OUT 
By the Roots... 


When You Use 


BALDY @i SCALD 


e Cuts Dehairing Time By As Much As Half! 
@ Loosens Scurf, Dirt, and Oil! 
e Easy On The Hands! 


OLD BALDY's penetrating action loosens even the toughest 
bristles. Hand or machine scraping brings them out quickly, 
easily — BY THE ROOTS! Cuts scurf and dirt. Scraping 
leaves a beautiful finish on your hogs. Order a trial 
supply TODAY. You can't lose with OLD BALDY — the 
world's best known hog scald! 


No. 700 !0-lb. Carton, per Ib. 
No. 701 50-lb. Drum, per Ib. 32¢ 
No. 702 100-lb. Drum, per Ib. 30¢ 


No. 703 300-Ib. Bbl., per Ib. 26¢ 
SOLVAY PROCESS DIVISION eonatnnee GUARANTOR 





__— 35¢ 














Write to: 


KOCH Supplies 


Kansas City 8, Mo 
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Big packer hides sell at midweek at 

steady levels to a '2c¢ higher—Small 

packer movement somewhat improved 

at mostly unchanged prices—Easiness 

in country hide market at midweek— 

Sheepskin market mostly steady, but 
trading light. 


CHICAGO 


PACKER HIDES: Most selections of 
big packer hides were bid steady Mon- 
day, but offering lists were not com- 
plete and sales did not materialize. 
The market appeared firm, due in 
part, to a sale late last week of heavy 
native steers at 17c. Other trading at 
that time included branded cows at 
154%2c and heavy native Chicago cows 
at 174%2c. Some sources believed pack- 
ers were in a well sold out position as 
a result of last week’s heavy volume, 
which would explain in part their with- 
holding general offering lists. 

Trading of big packer production 
was slow to come about again on 
Tuesday, and the only confirmed sales 
were 1,900 native bulls at 11%c, an 
advance of %4c. About 600 lighter 
average native bulls sold at 12c and 
1le on the brands. 

Action was brisk at midweek, with 
steady prices for some selections and 





# 
BEEF CLOTHING , 
SUPERIOR TO ANY SHROUDS 


@® Outlasts other beef 
shrouds 5 to 1. 

® Rip-resistant pinning 
edge gives better, faster 
application. 


@ Available in 40” and 36” 
widths. 


COTTON PRODUCTS CO. 


CLEVELAND, OHIO 
IAN DISTRIBUTORS: ELCO LTD., TORONTO 
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others %c higher. About 15,000 heavy 
native steers sold at 17c and about 
7,000 light native steers brought 18c. 
Branded steers traded in good volume 
and 20,000 sold at 13¢ for Colorados 
and 14¢c for the butts. About 16,000 
light native cows, all points, moved at 
18%c and 4,000 more brought 18éc. 
About 11,000 northern branded cows 
sold at 15'%e. 

SMALL PACKER AND COUNTRY 
HIDES: Trading of small packer pro- 
duction improved somewhat this week, 
but some tanners still shied away from 
the market at current offering levels. 
Small packer 50@52-lb. average hides 
sold in the Midwest at 15¢ and 15%ec 
and some 54@55-lb. average brought 
14%c and 15c. The heavier 60-lb. aver- 
age hides were quoted nominally at 
14¢c, with some offerings priced higher. 
Lighter average, as 40@42-lb., were 
slow to move, and were reported avail- 
able at 15@15'%c, dealer collection. 
Country hides reportedly sold early 
in the week at 13%c¢ and 13c for good 
quality 50@52-lb. This average was 
quoted lower at midweek at 12@12'%4c. 
Trade sources reported many render- 
ers closing their plants, which made 
an accurate quotation for renderer 
hides difficult to obtain. 

CALFSKINS AND KIPSKINS: 
There was movement late last week of 
kipskins at 27c for Fort Worth over- 
weights. Other sales of kipskins were 
heard at current levels, but confirma- 
tion was lacking. No activity in either 
market could be uncovered this week. 

SHEEPSKINS: This market con- 
tinued steady, but sales were light. 
Supplies of shearlings were particu- 
larly lacking, although demand was 
good. Good quality No. 1 shearlings 
were quoted at 2.75, while fall clips 
maintained a 3.00 nominal level. The 
No. 2 shearlings were sought at 1.75. 
Only a few No. 3. shearlings were 
available at 1.10, last sale price. Dry 
pelts were steady at 28@29c. A car of 
pickled skins brought 17.50 for good 
summer quality, and other sales were 
heard as high as 17.75. 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Previous Cor. Week 
Aug. 12, 1953 Week 1952 


Nat. steers ..17 @18 16144,@17% 1 16'44,@18n 
Iivy. Texas 

EER icicles 14n 13%n 13n 
Butt branded 

SUIS, vices 14 1345 13n 
60 eo) ae 13 12% 12%n 
Ex. light Tex. 

yes 18l4n 18n 18lon 
Brand’d cows. 15 15% 15 
Hy. nat. cows.17 @17% 17 @17% 18n 
Lt. nat. cows. 18%2 18 @18% 174on 
Nat. bulls ... 11% lin 10n 
Brand’d bulls. 10% 10n on 
Calfskins, Nor. 

ROLL 66.005 50n 50n 45n 

10/down ..4744@50n 41744 @50n 37) @387lon 


Kips, Nor. 
nat. 15/25.. 32n 32n 35 

Kips, Nor. 
Brn’d, 15/25 2914n 2916n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and 


over ..... 14 
DO BS vs Se 


@l4ton 14 


@14%jn 14 @1in 
@l5ten 15 15 


@15'%eon @16n 


SMALL PACKER SKINS 
Calfskins, under 


15 Ibs. 30@ 35n 30@ 35 32n 
Kips, 15/30 ... 25n 25 31@32n 
Slunks, reg. .. 1.35n 1.35 1.80n 
Slunks, hairless 30@ 35n 30@ 35n 60n 


SHEEPSKINS 
Pkr. shearlings, 
No. 1 ..2.60@ 2.75n 


2.60@ 2.75 2.50@ 2.65n 


Dry 


Pelts . 28@ 29n 28@ 29n 30 
Horsehides, 
untrmd.12.00@12.50n 12.00@12.50n 7.50n 
N. Y. HIDE FUTURES 
MONDAY, AUG. 10, 1953 
Open High Low Close 
Oct..2c5s. FEO 17.20 16.95 16.90b- 96a 
ca re 16.20b 16.32 16.06 16.07 
Apr, ..... 15.85b 15.75 15.75 15.70b Tia 
ee 15.55b 15.47 15.47 15.40b- 47a 
We ik acs 15.25b ae 15.10b- 202 
‘7 ee 14.95b 14.80b 90a 


Sales: 28 lots. 


TUESDAY, AUG. 11, 1953 


POG 5:6 sere 16.85b 17.10 17.05 17.10 

BAM, osi0sic 15.95b 16,29 16.29 16,28b 314 
Apr. .... 15.55b 15.90b-16.00a 
July .... 15.35b 15.60b T0a 
WOR, cc-00 6 15.05b 15.30b- 10a 
a ee 14.75b 15.00b 10a 


Sales: 9 lots. 


WEDNESDAY, AUG. 12, 1952 


ORES Sabine 17.10b = 17.35 17.20 17.25 
TAR. ics. 16.30b 16.59 16.35 16.40 
Apr. .... 15.95b 16.08 15.94 16.038 
July .... 15.60b bee 15.65b 73a 
OC. csece 15.25b 15.38b- 40a 
Jan. ..00- 14.90b 15.05b 10a 


Sales: 39 lots. 
THURSDAY, AUG. 13, 1953 


Oct. sss. Sea 17.45 17.25 17.40b a 
Jan. ..... 16.30b 16.38 16.38 16.38 
Apr. .... 15.90b 16.05 16.00 16.00 
July 2... 15.60b 15.70 15.70 15.65b- 70a 
Oct. .... 15.86b 15.40 15.38 15.40 
Jan. .... 15.08b 15.10 15.10 15.05 10a 


Sales: 65 lots. 


BLACK HAWK 


MEATS 


FROM THE LAND O’CORN 











] 
i 
i 
‘ 
: 


2n 
2n 
On 
On 


Oa 


Oa 


ti a oe 





53 








CHICAGO PROV. STOCKS 


Lard inventories in Chicago on July 
31 amounted to 58,427,028 lbs., accord- 
ing to the Chicago Board of Trade. 
This was a decided decrease compared 
with the 93,091,929 lbs. of product in 
store on June 30, and the stocks of a 
year earlier, which amounted to 90,068,- 
583 lbs. Total D. S. bellies amounted to 
4,351,775 Ibs. on July 31 as against 
6,231,641 lbs. on June 30 and 5,720,858 
lbs. a year earlier. Chicago provision 
items appear below: 

July 31, June 30, 
53, Ibs. 53, Ibs. 


July 31, 
*52, lbs. 
All Brid. Pk. 

th eee 648 776 2,112 
P.S. lard (a)... 47,623,523 69,809,908 76,868,679 


P.S. lard (b)... 1,668,377 7,909,972 
Dry rendered 

Tard (a) sé. 5,275,125 8,501,794 7,371,000 
Dry rendered 

are Ge) scccs 532,489 1,728,394 aaa 
Other lard ..... 3,327,514 5,141,861 5,828,904 
Total lard ..... 58,427,028 93,091,929 90,068,583 
D.S. Cl. bellies 

(contract) ... 8,500 sae 72,300 
D.S. Cl. bellies 

(OCDOT) occcss 4,343,275 6,231,641 5,648,558 
Tot. D.S. Cl 

DOIION seccacs 4,351,775 6,231,641 5,720,858 
D.S. rib bellies. PONG: mas aie 
D.S. fat backs.. 1,874,668 2,456,982 2,041,462 
S.P. reg. hams.. 735,890 420,111 776,000 
S.P. sknd. hams 9,647,838 10,772,251 11,908,899 
S.P. bellies .... 12,556,813 14,766,045 14,409,289 
8.P. picnics, 


S.P. Boston 

shoulders 6,323,904 8,287,566 7,405,279 
Other cut meats 5,552,186 6,185,411 10,591,281 
Total all meats. 41,042,074 49,120,007 52,853,068 





(a) Made s 
Oct. 1, 195: 

The above figures cover all meat in storage in 
Chicago, including holdings owned by the Cov- 
ernment. 


ince Oct. 1, 1952. (b) Made previous 
to 2. 


VEGETABLE OILS 


Wednesday, Aug. 12, 1953 
Crude cottonseed oil, carlots, f.0.b. mills 


WRRBOEE «nse 0\9:4-0 6,8 bdiee bce pia een ee einetamaTl 134¢n 

PRRMEIOUNG. 2.60. eeks CaOEsa SD oar ares . 13pd 

eo EPs hse ey hee rie eae coos Jaen 
Corn oil in tanks, f.o.b. mills........... 14'¢pd 
Peanut oil, f.o.b. Southern mills........ . 19%4b 
Soybean oi], Decatur ......ccssccees cosce JORG 
Coconut oil, f.o.b. Pacific Coast........... 138 pd 
Cottonseed foots, 

Midwest and West Coast.......... Sean 

MOE occcsnccevetaveporeves senda ees 1 


OLEOMARGARINE 


Wednesday, Aug. 12, 1953 


White domestic vegetable ....... arity a's aid 
Yellow quarters ...... Veewes ele ever Te | 
Milk churned pastry .... PREYS helene 24 
Water churned pastry ae ee 23 


THURSDAY'S CLOSINGS 
Provisions 

The live hog top at Chicago was 
$25.40; average, $23.25. Provision prices 
were quoted as follows: Under 12 pork 
loins, 56; 10/14 green skinned hams, 
54144@56; Boston butts, 45; 16/down 
pork shoulders, 388 nominal; 3/down 
spareribs, 43; 8/12 fat backs, 14@17; 
regular pork trimmings, 25 bid; 18/20 
DS bellies, 35 nominal; 4/6 green pic- 
nics, 32144; 8/up green picnics, 264%@ 
27. 

P.S. loose lard was quoted at 14.25 
asked and P.S. lard in tierces at 13.62% 
nominal. 


Cottonseed Oil 
Closing cottonseed oil prices in New 
York were quoted as follows: Sept., 
14.86b-88a; Oct., 14.50b-55a; Dec., 
14.18b-21a; Jan., 14.13 b; Mar. 14.15b- 
19a; May, 14.13b-17a; and July, 14.08n. 
Sales: 46 lots. 


ANIMAL FOODS PRODUCTION 

A total of 28,195,584 lbs. of animal 
foods was canned under federal inspec- 
tion during June, according to a Bu- 
reau of Animal Industry report. This 
was compared with 36,568,540 lbs. of 
product canned in May and 32,702,952 
lbs. in June, 1952. 


y | 


PHILADELPHIA FRESH MEATS 


Tuesday, Aug. 11, 19538 


WESTERN DRESSED 
BEEF (STEER): Cwt. 
Prime, 600/800 ....$45.50@46.75 
CROCE, DOOM cscs wevesivscucas -. 43.50@44.50 
Choice, 700/900 2 5 
Good, 500/700 ... P 
Commercial, 350/700 
COW: 
Commercial, all wts. ..... ccecsese 20.00@29.00 
Utility, ali wits. .....- 24.00@ 26.00 





VEAL (SKIN-OFF; 
Choice, 80/110 . 
Choice, 110/150 
Good, 50/80. 
Good, 80/110 
Good, 80/110 
Good, 110-150 ee 
Commercial, all wts. = 
Utility, ali wis. ..c.s-: esecsece 20,.00@28.00 

CALF (SKIN-OFF): 

Choice, 200/down ...... ‘ A 34.00@37.00 
Good, 200/down ... om 30.00@33.00 


-00@42.00 
7.00@40.00 
-00@38.00 
5.00@38.00 
-00@37.00 
9 














LAMB 
Prime, 45/down ......... ceccccccs OO.C0@E2: 
Prime, 45/50 ...... Tree am 48.00@51. 
Prime, GO/OO 2. .cccvseveccesies vices SEC 
Choice, 45/down ............ wees 50.00@52,00 
COGS SOE sa 64. tweets bawens ... 48.00@49.00 
CNG, “DO ss Bice 1-00 dab onnauataae 46.00@49.00 
GOOGs Wile WU 50.05 6s cup eaacecea ic us 42.00@45.00 
Utility, 08 Wtes scscccces ccccccess 30,.00@40.00 

PORK CUTS—CHOICE LOINS: 
(Bladeless included) 8-10 ........ 51.00@53.00 
(Bladeless included) 10-12 ........ 51.00@53.00 
(Bladeless included) 12-16 ........ 49.00@51.00 


Butts, Boston Style, 4-8 


SPARERIBS, 3 lbs. down 


Sicesiae 48.00@50.00 
48.00@50.00 


LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice 
Hindqtrs., 600/800. .$55.00@60.00 $53.00@57.00 
Hindqtrs., 800/900... 00@56.00 2.00@55.00 











Bad. GO GAG xcccce 00@57.00 54.00@56.00 
Hip r’d, with flank. . 00@54.00  51.00@53.00 
Full loin, untrmd. .. 52.00@57.00 50.00@55.00 


Short loin, untrmd.. 75.00@s80.00 
Short loin, trmd... .92.00@100.00 
Flank ....es. 9.00@ 11.00 
Rib (7 bone) 54.00@58.00 
Arm chuck . .... 37.00@40.00 
DEMOS kd cccccadcss 25.00@28.00 
at wae 9.00@ 13.00 


65.00@70.00 
78.00@85.60 

9.00@11.00 
48.00@54.00 
37.00@39.00 
25.00@ 28.00 

9.00@13.00 








| HAVE YOU TRIED 


MOOTHIES 


qe 








PRODUCERS OF 





THE WM. SCHLUDERBERG —T. 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 





J. KURDLE CO. 








SUMMER TIME 
LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when added to 
lard, insure a firm, finished product, a MUST 
during the hot weather. 


Avail yourself of our laboratory facilities, 
free of charge. 


Send for samples... 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 


IS 


Kirby 4000 
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June Cattle, Calves And 
Sheep Costs Below 1952 


Packers operating under federal in- 


spection during June bought most 
classes of livestock at prices lower 
than those paid in the corresponding 
month of 1952, a U. S. Department of 
Agriculture report indicated, 

Average cost of cattle in June at 
$17.48 was 64 per cent of 1952, calves 
at $16.20 were 45 per cent under 1952; 
hogs at $23.02 had 118 per cent of last 
year’s value, and sheep and lambs, aver- 
aging $20.96, cost 13 per cent less than 
in the preceding year. 

The 1,450,302 cattle, 586,043 calves, 
3,607,412 hogs and 1,055,313 sheep and 
lambs slaughtered under federal inspec- 
tion in June had dressed yields of: 


June, 195% June, 1952 

1,000 1,000 

Ibs. Ibs. 

SNE Se nics a cedeae es 0eee® 782,281 532,862 
eee 77,613 49,850 
Pork (carcass wt.) ...... 712,978 819,934 
Lamb and mutton ....... 44,558 41,392 
MEER. Viciaseieidisisiew'ea:scas a 6 1,617,431 1,444,038 
ss ee 533,230 601,250 
Lard production? ........ 130,868 160; 274 
Rendered pork fat ....... 7,653 8,143 


Average live weights in June were 
as follows: 


June, 1953 June, 1952 
Ibs. lbs 





CSU eee ee 
Steers? ... ‘ 
Heifers? 
Cows? .. 
ang 8 
BD: cnexe nase 
owl and lamb R 

Dressed yields per 100 lbs. live weight 


for the two months were as follows: 
June, 1953 June, 1952 


Per An’'l Per An’'l 
SEE ds0sehecendesobestaces 56.2 56.1 
SS rar ror ers oe 56.4 56.7 
TS ance ehau seine shan see 75.8 75. 7 
Sheep and lambs ............ 48.1 48.1 
oO Ee eee 13.9 14.8 
Lard per animal ............ 36.4 37.7 


Average dressed weights compared: 
June, 1953 June, 1952 
1 Wb 


ss Ss. 
SE er eee 540.8 954.5 
— S:0 6-006 6008606000605 132.7 1: 27.4 
DD Sinsacecenchuncossacens 198.1 193.0 
Sheep OE TAME: si sicceccece 42.4 45.0 


1Includes rendered pork fat. ?Also included with 
cattle. ‘Subtract 7.0 to obtain reported packer 
style average. 





KINDS OF LIVESTOCK KILLED 











+The classification of livestock slaugh- 
tered under federal inspection during 
June, 1953, compared with May, 1953, 
and June, 1952 is shown below: 


June May June 
1953 1953 1952 
Per- Per- Per- 
cent cent cent 
Cattle: 
ME sob cp dh pow wares 61.4 63.5 58.0 
Ae eee ei 3 9.1 9.0 
RINE ie a a ara ka hcg ow Wee 25.6 23.7 28.1 
Cows & heifers ........ 34.9 32.8 37.1 
DAIS He BEAGS 0. 6 ace v0 3.7 3.7 4.9 
MAMA fdas wig da Kae 3's 6.00 100.0 100.0 100.0 
Canners & cutters?..... 14.4 12.2 14.6 
Hogs: 
NE, . > esaniadso wea 100 26.8 12.3 19.8 
Barrows & gilts ....... 5 Be 87.1 79.5 
Stags & boars ........ 1.0 6 3 
1 | eae ...100.0 100.0 100.0 
Sheep and lambs: 
Lambs & yearlings..... 92.3 93.8 88.0 
ee Rr 7.7 6.2 12.0 
MEE: si Sets\cned Detects 100.0 100.0 100.0 


+Based on reports from packers. 
cattle classification. 


1Included in 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia during June, six 
months. 1953, with comparison as re- 

ported by USDA (00’s omitted): 


Cattle Calves Hogs Sheep 

1953 1952 1953 1952 1953 1952 1953 1952 

Ala. ...16.0 11.9 8.9 4.2 40.0 43.0 0.1 ee 

Fla. ...21.0 123.1 7.7 3.3 22.0 20.0 i as 

Ga, ...-36.0 21.0 15.0 8.6 82.0 94.0 08 0.5 

Total ..73.0 45.0 31.6 16.0144.0157.0 04 0.5 
“7. age 

115,000 1,409,000 1,100 


-388,400 
1,573,000 700 


via «AE 
952 ...272,000 69,600 


NOTE: The above table includes slaughter in 
federally inspected plants and in other wholesale 
and retail plants, but excluded farm slaughter. 


Waterloo Show Cash, $5,000 


Winners in the Waterloo, (Ia.) Meat 
Animal Show, scheduled for October 22 
through 24 will be awarded a total 
of $5,000 in cash prizes, show officials 
have announced. The junior show will 
be limited to boys and girls regularly 
enrolled in 4-H and FFA projects, but 
their stock will not be permitted to 
complete in the open classes. 


Livestock Exports, Imports 
During Month of May 


Exports and imports of livestock dur- 
ing May, as reported by the USDA: 


May May 
1953 1952 
EXPORTS (Domestic) Number Number 
Cattle, for breeding ......... 1,341 736 
MPEROP CAUUS ooo. cs dweccwenes 71 9 
HOGS (SWINE) 2.05. cccecceve 10 51 
EE a Srden 6 ccs 526 4cacniare eid C016 450 2,534 3038 
Horses, for breeding ....... 700 13 
eee NOE: oa cese ees ens 853 46 
Mules, asses and burros...... 292 223 
IMPORTS— 
Cattle for breeding, free 
Canada- 
EE ncchwtactetisdaases 59 
eer rer 
United Kingdom 
PE etre O5-cd me aw ees ft 2 
IN vind o esio: wo wisely welere-s 123 12 
Cattle, other, edible (dut.) 
Canada? 
Over 700 Ibs........ Dairy 3, 123 
Other 2,47: 
a at rn 393 
MCE UN. 6 asa tases 1,298 
Mexico 
Over 700 Ibs. ........ Dairy 22 
Other 600 
200-700 Ube. .....ccccece 8,100 
Under 200 Ibs. .......... 101 
Other countries 
200-700 Ibs. oo... ee eee 23 
Hogs— 
For breeding, free ........ 11 
Edible, except for breed- 
2 | Se eerie 7,032 33 
Horses— 
For breeding, free ........ 21 8 
Other CAUC) vsccceteccses 213 74 
Sheep, lambs and goats, os 


edible (dut.) 


1Excludes Newfoundland and Labrador. *Num- 
ber of hogs based on estimate of 200 pounds per 
animal. 


Compiled from official records, Bureau of the 
Census. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Aug. 8, 1953, were 3,565,- 
000 lbs.; previous week, 4,153,000 Ibs.; 
same week 1952, 4,985,000 Ibs.; 1953 to 
date, 150,103,000 lbs.; same _ period 
1952, 139,200,000 Ibs. 

Shipments for the week ended Aug. 
8, 1958, total 3,689,000 lbs.; previous 
week, 2,286,000 lIbs.; corresponding 
week, 1952, 4,560,000 lbs.; this year to 
date, 111,926,000 lbs.; corresponding 
week, 1952, 125,470,000 Ibs. 





BLOOMINGTON, ILL. 


cura RIVE offers a 


DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
LAFAYETTE, INB. ca 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
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well-alanned and 


convenient hook-uya 


KENNETT-MURRAY 


tivestroca BUTING Sstaevices 








the world. 





ADELMANN 


The choice of discrimi- 
nating packers all over 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
"The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 
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BARROWS & 
Choice: 
120-140 Ibs. 
140-160 lbs. 
160-180 Ibs. 
180-200 lbs. 
200-220 Ibs. 
220-240 Ibs. 
240-270 Ibs. 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
Medium: 
160-220 Ibs. 


SOWS: 
Choice: 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
360-400 Ibs. 
400-450 Ibs. 
450-550 Ibs. 
Medium: 
250-500 Ibs. 


all wts. .. 


COWS: 


Commercial, 
all wts. .. 


BULLS (Yris. 


CALVES: 


EWES (Shorn 











12.00-1 
Utility, all wts.. 10.50-11.75 10.25-12.00 
Canner & cutter. 7,.50-11.00 8 1 


follows: 
St. L. N.S. Yds. Chicago 


HOGS (Includes Bulk of Sales): 


GILTS: 


...$18.50-20.50 None rec, 
- 20.50-22.50 None rec. 
. 22.50-24.25 $22.00-24.00 
. 24.00-25.35 23.50-24.75 
- 25.25-25.50 24.50-25.00 
.. 25.25-25.50 24.50-25.00 
. 24.75-25.35 24.50-25.00 
. None ree. 23.75-24.75 
. None rec. None rec. 
. None ree. None rec. 


. None rec. None rec. 





- 21.26-22.25 
- 20.50-21.50 20.50-21.75 
- 19.75-20.75 20.00-21.00 
- 18.25-20.00 19.00-20.50 


- None ree. None rec. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 Ibs. .. 25.50-27.25 25.00-26.75 
900-1100 Ibs. .. 26.25-27.50 26.25-27.25 
1100-1300 Ibs. .. 26.25-27.50 26.00-27.25 
1300-1500 Ibs. .. 25.00-27.00 24.00-26.75 
Choice: 
700- 900 lbs. . 22.75-26.00 22.50-26.25 
900-1100 Ibs. .. 23.00-26.25 23.25-26.25 
1100-1300 Ibs. .. 23.00-26.25 23.25-26.25 
1300-1500 lbs. .. 22.75-25.00 23.00-26.00 
Good: 
700- 900 Ibs. .. 18.50-23.00 19.00-23.265 
900-1100 Ibs. .. 19.00-23.00 19.50-23.25 
1100-1300 Ibs. .. 19.00-23.00 19.75-23.25 
Commercial, 


--++ 14.50-19.00 15.50-19.75 


1 > 
Utility, all wts.. 11.00-14.50 12.00-15.50 


HEIFERS: 
Prime: 
600- 800 Ibs. 25.50-27.00 23.75-25.00 
800-1000 Ibs. 25.50-27.00 24.25-26.00 
Choice: 
600- 800 lbs . 22.50-25.50 21.25-24.25 
800-1000 Ibs. 22.00-25.50 21.50-24.25 
Good: 
500- 700 Ibs . 18.00-22.50 18.00-21.50 
700- 900 Ibs. 17.50-22.00 18.00-21.50 
Commercial, 
Ce 14.00-18.00 13.00-18.00 


Utility, all wts.. 10.00-14.00 11.00-13.00 


«+++ 11.75-13.50 


Excl.) All Weights: 


OE scencsnesws None rec. 11.50-14.00 
Commercial . 13.00-14.00 14.25-15.00 
Uo ZA ree 11.00-13.00 12.00-14.25 
| errr . 9.00-11.00 10.00-12.00 
VEALERS: 


Choice & prime.. 21.00-25.00 23.00-24.00 
Com’! & good... 18.00-21.00 16.00-23.00 


Choice & prime.. 17.00-21.00 18.00-21.00 
Com’! & good... 12.00-17.00 14.00-18.00 


SHEEP & LAMBS: 
SPRING LAMBS: 


Choice & prime... 23.50-24.50 24.50-26.00 
Good & choice... 20.00-23.50 22.00-24.50 


ae 


Good & choice... 3.50- 4.50 5.00- 6.50 
Cull & atility... 3.00- 4.00 4.00- 5.00 
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Kansas City 


None rec. 
None rec. 


$22.00-24.75 


24.50-25.50 
25.25-25.50 
25.25-25.50 
24.75-25.50 
None rec. 
None rec. 
None rec. 


None rec. 


22.25-22.50 
22.00-22.50 
22.25 
20.50-21.50 
20.26-21.00 
19.00-20.50 


None ree. 


25.50-26.26 
25.75-26.50 
25.50-26.50 
24.00-26.25 


23.00-25.7% 
23.00-25.75 
23.00-25.75 


22.75-25.50 


an 


18.00-23.00 
18.50-23.00 
18.50-23.00 


14.50-18.50 
10.50-14.50 


24.75-25.75 
24.75-26.00 


21.75-24.75 
22.00-24.75 


16.00-22.00 
16.50-22.00 


13.00-16.50 
9.50-13.00 


11.75-13.00 
10.50-11.75 
8.00-10.50 


None rec. 
12.50-13.00 
10.50-12.50 
8.50-10.50 


23.00-23.50 
19.00-23.00 


ne 
3a 


.00- 4 
-50- 4. 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, August | 
11, were reported by the Production and Marketing Admin- 


Omaha 


None rec. 
None rec. 


$21.50-24.50 


24.00-25.25 
25.00-25.50 
24.50-25.25 
24.00-25.00 
23.00-24.25 
23.00-24.25 


19.25-24.75 


23.75-24.50 
23.00-24.00 
23.00-24.00 
21,75-23.50 
21.00-2°.25 
20.50-21.25 


17.50-24.00 


25.75-27.00 
25.75-27 .00 


23.75-26.00 


22.00-25.7 
22.00-26.7: 
22.00-25.75 
22.00-25.00 


’ 
» 


_ 


18.50-22.00 
18,.75-22.00 
18.75-22.00 


15.50-18.75 
12.00-15.50 


21.00-24.25 
21.00-24.25 


17.00-21.00 
17.00-21.00 


13.50-17.00 
11.00-13.50 


10.00-12.00 
13.00-14.00 
11.00-13.00 

9.50-11.00 


18.00-20.00 
14,00-18.00 


16.00-19.00 


12.00-16.00 


22.50-23.00 
19.00-22.50 


4.75- 5.25 
3.00- 4.75 


St. Paul 


None rec. 


$21.00-23.50 


23.00-25.00 
24.25-25.50 


24.25-26.00 | 
24.25-25.50 | 





None rec. 


None rec. 


22.50-23.50 


22.50-23.50 | 
21.50-22.50 | 
20.75-22.00 | 


19.50-21.00 
None rec. 


None rec. 


25.00-26.50 


25.50-27.00 | 
25.00-27.00 | 
24.50-26.50 










)- 5.50 
0-25.50 
-00-25.00 





) 
2.00-15.00 


24.50-26.00 
24.50-26.00 


22.00-24.50 
22.50-24.50 


18.00-22.50 
18.00-22.50 


15.00-18.00 
12.00-15.00 


12.50-14.00 
11.00-12.50 
9.00-11.00 


13.00-14.00 | 
13.00-14.00 | 


13.50-15.00 


13.00-15.00 | 


21.00-23.00 


17.00-21.00 | 


18.00-20.00 
14.00-18.00 


23.00-23.50 
21.00-23.09 


4.50- 6.00 
3.00- 4.50 











... The Pacemaker in Soya Research is your 


dependable source for quality soya products 





Processors report Glidden 
Lecithinated Soya Binders 
give them 4 big advantages 


Increased yield due to reduced shrinkage 
in smoking and cooking operation. 


Emulsify and retard oxidation. 


Reduce dusting. 


Produce juicy and smooth-slicing 
sausages. 


Packers know that the most advanced methods 
and equipment are used in processing Glidden 
soybean ingredients for the meat industry. That’s 
why more and more packers are standardizing on 
Glidden products for all their soya requirements. 


SOYALOSE FLOURS No. 103 and No. 105 


Low fat types of soya flour containing fat in form 
of Lecithin; pure vegetable products—over 50% 
protein— mild in flavor—light in color. 


Let us help you. Our complete Technical Service 
facilities are available to help you answer any spe- 
cific problem you might have in connection with the 
use of soya ingredients in any formula. Write today. 


The Glidden Company 


SOYA PRODUCTS DIVISION 
1825 N. Laramie Avenue + Chicago, 39, Illinois 








MORRELL 


No King 


Ever Ate Better! 


Ham ¢ Bacon e Sausage e Canned Meats 
Pork e 


" 


Beef e Lamb 


EATS 


JOHN MORRELL & CO. 


Packing Plants: 
Ottumwa, iowa ¢ Siour Falls. S. D. 





in name... 
high grade in fact! we 


SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 


CATTLE 
Week 
ended Prev. 

We 0 k 

Chicagot 

Kansas 

Omaha*} 

E. St. 

St. 

Sioux Cityft .. 608 

Wichita*t ... .298 

New York & 

Jersey City? 10,004 
Okla. City*t.. 70: 
Cincinnati§ 

Denver? 

St. Paul 

Milwaukeet 


9,891 
7,114 
4,172 
15,000 
16,087 285 
2,944 2,067 


Total 172,043 131,650 


Chicagot ..... 27,78 ‘ 90 37,290 
Kansas City. 9,054 
Omaha*} 
E. St. Louist. 
St. Josepht 
Sioux Cityt 
Wichita*t ... 
New York & 
Jersey Cityt 
Okla. City*t.. 


43,835 
6, 600 


35,849 
6,746 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current an 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
2,570 8,384 2,320 
9sy 4,286 1,981 
319 1 1,935 
586 350 4,965 1,510 
000 7,000 3,500 
,000 . 8,000 500 


Week ago. 41, P 
Year ago. .34, 
2 yrs. ago.2 
*Including 2 
and 


6. 654 
hogs 
2,612 sheep aixect to bir sy 


SHIPMENTS 
2,047 2 
2 062 ) 


Aug. S88 336 
Aug. 953 392 
Aug. fe ee ss 283 144 
Aug. .- 6,238 265 Zane 
Aug. ,000 500 
Aug. 000 500 
Week so 

far 2,238 S 3,265 1,000 
Week ago.15 35 3,021 1,066 
Year ago. .14,697 44 2,028 520 
4 ago.15,058 5,734 865 


2 yrs. 
AUGUST RECEIPTS 
1952 
Cattle 
Calves 
Hogs 
Sheep 


Cincinnati§ 
Denvert 

St. Paait .... 
Milwaukeet 


Total 


. 204,441 


11,043 
10,857 
26,302 

3,758 


210,178 23 


SHEEP 


Chicagot 
Kansas 
Omaha*t 
K. St. Louist. 
St. Josepht 
Sioux Cityt 
Wichita*t 
New York & 
Jersey 
Okla. City*t. 
Cincinnati§ 
Denvert 


we t 42, - 


4,352 


9.701 
7,139 
10,249 
4,388 
1,676 


39,534 39,785 
4,252 5,377 
697 728 
14,097 9,044 


Cattle 
Ifogs 
Sheep 


CHICAGO HOG 


PURCHASES 


Supplies of hogs purchased at Chi- 


cago, 


Packers’ pureh 
Shippers’ purch 


Total 


week ended Wed., Aug. 12: 
Week 
ended 


Week 
ended 
Aug. 5 
29,260 
7,767 


37,027 





St. Pault 


; 3,072 2,812 
Milwaukeet 


"786 599 457 


Total 99,301 107,356 94,103 
*Cattle and calves. 
tFederally inspected slaughter, in- 
eluding directs. 
{Stockyards sales for local slaugh 
ter. 
§Stockyards 


receipts for 
slaughter, 


including directs. 


local 


BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Wednesday, 
Aug. 12, were as follows: 


CATTLE: 
Steers, 
Steers, 
Heifers, 
Heifers, 
Cows, 
Cows, utility 
Cows, canner, 
Bulls, util. 
Bulls, can. 


VBALERS: 
Choice & prime $23.00@ 25.00 
Good & choice........ 20.00@23.00 
Utility & com’l 13.00@ 20.00 
TLOGS: 


Gd. & ch., 180/240.. 
Sows, 450/down 


choice & pr.... 
util. & com’l.. 
choice 

eut. & util... 
com’l 


None rec. 
15.00@18.00 
None rec. 
12.50@ 15.00 
12.00@13.00 


cutter... 


.$26.25@ 26.50 
None rec, 
LAMBS: 
Choice & prime None ree, 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Aug. 8: 
Cattle Calves Hogs* Sheep* 
Salable .... 122 1,010 — 205 
Total (incl. 
directs).. 
Prey. week: 
Salable .. 
Total (inel. 
directs). 


5,840 5,448 17,355 16,877 
869 SAL 31 


4,496 16,193 15,448 


129 
-5,435 


*Ineluding hogs at 31st st. 


The National 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Aug. 12, were reported 
as shown in the table below: 


CATTLE: 
Steers, choice 
Steers, gd. 
Steers, com’l & gd.... 
Heifers, gd. & ch..... 
Heifers, com'l 
Cows, util. & com’l... 
Cows, cut. & util 
Cows, can, & cut 
Bulls, util. 

CALVES: 

Vealers, ch. & pr 
Good & choice 
Util. & com’l.... 
Culls & utility 

HOGS: 

Choice, 180/230 .50@ 26.00 
Sows, 400/down -50@18.00 

SHEEP: 

Lambs, gd., ch 


seca ele 23.50@ 25.00 
ot 00@ 23.00 
17.50@ 19.00 
21.00@22.00 
17.50 only 
11.50@13.50 
10.00@11.50 
9.00@11.00 
14.50@18.00 


None rec. 

18.00@20.00 
. 18.00@20.00 

12.00@16.00 


None rec, 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Aug. 1: 
CATTLE 

Period 

Aug. 1 

Western Oanada.. 13,922 
Eastern Canada... 14,601 
28,523 

HOGS 

Western Canada... 28,047 
Fastern Canada... 32,085 


Same Wk. 
Last Yr. 
11,555 
11,417 


22,972 


31,332 
58,093 
Total 89,425 
All hog carcasses 


graded 66,119 


SHEEP 


Western Canada.. 3,113 
Eastern Canada... 6,350 


96,508 


3,129 
4,798 
Total 7,928 
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MANUFACTURING CHEMISTS 


SERVING THE FOOD INDUSTRY 


SINCE 1893 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended August 1, compared with the same 
time 1952, were reported to THE NATIONAL PROVISIONER by 
the Canadian Department of Agriculture as follows: 


GOOD L 
STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade B* Good 
YARDS 1000 lb. Choice Handyweights 
1953 1952 1953 1952 1953 1952 1958 1 
Ns Sass Fuk $19.57 $26.28 ry 98 $25. 4 7. 10 ¥ 60 $28.64 $32.00 
ee 18.20 26.65 9.50 24.7 10 25. 24.00 383.05 
Winnipeg 17.97 25.56 18. 50 22. a 30. 52 24.00 29.00 
a 18.42 24.99 18.98 25.42 82.00 24.40 23.50 26.384 
Edmonton ....... 18.00 23.65 20.50 26.50 28.85 24.85 20.00 24.85 
Lethbridge ...... 18.50 24.45 26.00 31.95 24.10 21.00 24.00 
Pr, Albert ....... 17.95 25.00 19.00 22.75 28.85 23.35 20.00 25.00 
oose Jaw ...... re a eee 28.90 .... OS) aes 
Saskatoon ....... 18.00 24.25 20.50 23.00 28.85 23.60 20.00 22.80 
ar OS p| Sree |. ae Sere 
Vancouver ....... 18.00 22.00 27.75 31.50 24.380 28.15 


*Dominion Government premiums not included. 


EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL 





, Phone: YArds 7-3134 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 









Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 
2526 BALDWIN ST. + ST. LOUIS 6, MO. 
ere 












52 








PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, August 8, 1953, as 
reported to The National Provisioner: 


CHICAGO 
Armour, 2,753 hogs; Wilson, 3,104 
hogs; 


hogs; Agar, 6,539 Shippers, 
7,145 hogs; and Others, 15,388 h 








Total: 24,877 cattle; 2, 059 Bo 
34,879 hogs: and 4,352 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,288 1,890 1,185 2,120 
Swift .... 3,490 2,807 1,782 3,257 
Wilson - 1,165 36 2,490 ooo 
Butchers 6, 132 665 tae 
*Others 2,398 --. 2,008 1,859 
Totals ..16,361 4,365 8,215 6,736 
OMAHA 
Cattle and 
‘alves ogs Sheep 
Armour ..... 6,975 3,787 2,185 
Cudahy ..... 4,831 4,382 ,006 
a ree 6,837 4,032 2,184 
Wilson ..... 2,646 3,219 2 
Cornhusker .. 605 Rot ean 
Neb. Beef .. 550 se8 
OT ee 43 on 
Gr. Omaha 470 a 
Hoffman 81 cee 
Rothschild 431 are 
eae 1,282 ares 
King | soo 1,346 one 
Merchanta 79 sare 
Midwest 124 ee 
Omaha ..... 478 oe 
nio aris; 6-0 474 re ne 
a as 144 sik eh 
Others ...... .-» 10,423 nee 
Totals ..27,886 25,843 5,604 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 3,082 2,002 4,387 4,350 
Swift .. 4,365 2'358 7,060 2,893 
Hunter - 1,062 2,857 avs 
__ YS Ses --. 1,884 as 
che see Fad 694 wars 
Laclede — Sed 675 at 
MOP cecee mes ioe ‘8 
Totals .. 8.509 4,360 18,979 7,243 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... H 303 843 7,111 2,401 
Armour 3,347 360 4,401 3,026 
Others 1,004 3,313 696 














Totals* .11,852 2,207 14,825 6,123 
*Do not include 190 cattle, 11 
calves, 267 hogs and 1,535 sheep di- 


rect to packers. 
SIOUX CITY 





Cattle Calves —_ Sheep 
Armour .. 4,663 1,216 
Cudahy .. 3,713 5, wn 343 
Swift .... 3,228 2,484 538 
Butchers 28 es rT ose 
Others 8,021 3 7,436 124 
Totals ..19,906 3 19,729 2,221 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,507 754 1,545 769 
Kansas .. 329 wae ose eee 
eae 92 oes at ° 
ae 56 ae 715 ° 
Sunflower . 13 oe 31 ° 
Pioneer ... aoe ° cee . 
Ls ccs ZiT ° 
Others ... 1,203 
Total .. 3,917 754 1,291 769 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour 2,936 315 1,247 519 
Wilson ... 2,649 530 997 2,239 
Butchers . 248 817 re 
Totals* . 5,833 845 3,061 2,758 
*Do not include 1,296 cattle, 728 


calves, 3,539 hogs and 829 sheep di- 
rect to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 
88 29 248 








Armour .. coe 
Cudahy .. 28 ; 
Swift os mat ade 
Wilson ... 242 57 
Ideal 631 ses 
Acme - 830 
Atlas .... 842 
Commercial 841 
Mac 680 ose Sua 
Clougherty ae ee 540 
Coast ..... 397 Ss tin 
United . 965 67 503 
Gr. West 265 lis ass 
ers 3,392 1,097 589 
Totals .. 9,178 1,250 1,880 eee 


DENVER 

Cattle Calves ry ~— 

Armour .. 1,443 215 2 ro y 
Swift .... 1,602 238 1,466 4,029 
Cudahy = 138 1, ,798 1,341 
Wilson ... ese eee 
Others - 5,537 862 2,182 366 
Totals .. 9,845 953 7,498 12,703 

CINCINNATI 





Cattle Calves Hogs 








Meyer .... 145 "73 ia 
ae ng wed ae ‘ 
orthside.. =e ae bes cae 
Others ... 3,712 1,170 12,719 2,310 
Totals .. 3,860 1,243 12,719 2,709 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 5,525 1,590 7,764 1,162 
Bartusch . 1,083 see oe <es 
Cudahy .. 1,025 432 380 
a one ot 44 ° we 
ju me «4, Pars “Ke nae 
Swift .... 5,083 1,653 14,892 1,169 
Others ... 3,245 1,245 9,472 117 
Totals ..18,610 4,964 32,128 2,828 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 1,5 2,812 
Swift .... 2,225 2,371 
Bl. Bonnet. 815 15 
UY scece 98 1 
Rosenthal. 136 24 
Totals .. “4,987 5,223 2,619 6,419 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended Prev. Week 
Aug. 8 Week 1952 
Ontile: scx 165,071 165,221 132,259 
HOST: saccne 183,666 197,824 213,166 
Sheep ...... 60,465 59,758 60,138 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., Aug. 12,— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 


sota were: 


Hogs, good to choice: 


160-180 Ibs. ... 
180-240 Ibs. ... 
240-300 Ibs. ... 
300-460 Ibs. 


Sows: 


270-300 
440-550 Ibs. ... 


Corn belt 


A 


coweces $19.75@23.25 
oenedes 22.75@25.00 


22.75@25.00 
aeuviee 21.75@24.00 


$hcake ae 50@22.50 
oe keewe 18. 00@ 20.50 


hog receipts 


were reported as follows by 
the U. S. Department of 
Agriculture: 


This week Last week 


estimated 





actual 
30,000 

,500 
12,500 
35,000 
36,000 
36,000 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended August 8 
with comparisons, are shown 
in the following table: 


Cattle 
Week to 
date 284,000 
Previous 
week . 299,000 
Same wk. 
1952 . 243,000 
1953 to 
date .8,366,000 
1952 to 


date .6,720,000 


Hogs 
294,000 
316,000 
348,000 


Sheep 

132,000 
135,000 
157,000 
12,395,000 4,844,000 
16,150,000 4,428,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 


markets, 


week ending Aug. 6: 


Cattle Calves Hogs Sheep 
Los Angeles 9,900 1,750 2,225 


N. Portland 3,350 
S. Francisco 1,950 


50 
700 1,625 3,600 
530 1,650 9,100 
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Week 
Week 
Same 
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Week 
Weel 
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Weel 
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Wee! 
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Sam: 
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Sam 
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We 
We 
San 
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We 
We 
San 


mi 
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— MEAT SUPPLIES AT NEW YORK 
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on (Receipts reported by the U.S.D.A., Production & Marketing Administration) 
366 STEERS AND HEIFERS: Carcasses BEEF CURED: 
Binsstel Week ending Aug. 8, 1953.. 9,300 Week ending Aug. 8, 1953.. 12,200 
703 Week previous .........+.. 11,008 Week Previous ....sccceeee 9,175 | 
: Same week year ago....... 8,519 Same week year ago....... 11,677 
cow: PORK CURED AND SMOKED: 
heep Week ending Aug. 8, 1953.. 1,426 Week ending Aug. 8, 1953.. 313,330 | 
899 Week previous ............ 1,388 Week previous ............ 391,837 | 
wee Same week year ago....... 917 Same week year ago..... .» 379,307 
ne BULL: LARD AND PORK FATS: 
i Week ending Aug. 8, 519 Week ending Aug. 8, 1953.. = 13,20% 
310 Week previous ........ eee 550 Week previous ...........- 10,720 
aon en Same week year ago....... 788 Same week year ago....... 15,448 
709 
VEAL: 
Week ending Aug. 8, 1953.. 10,515 
Week previous ......c.eee. 9,674 LOCAL SLAUGHTER 
mr Same week year ago....... 9,834 CATTLE: 
see LAMB: Week ending Aug. 8, 1953.. 10,094 
380 Week ending Aug. 8, 19% 26,656 Week previous ............ 9,891 
<—s Week previous ........ Same week year ago....... 7,269 
189 Same week year ago CALVES: 
117 MUTTON: Week ending Aug. 8, 1953. 15,016 
— Week ending Aug. 8, 1953.. 791 Week previous ............ are pe 
828 Week previous ............ 833 Same week year ago....... 9,185 
Same week year ago....... 375 HOGS: 
‘AN IG: Week ending Aug. 8, 1953.. 43,835 
cep agit ~. 8 1953 5.781 Week previous ......ccce0- 35,849 
,647 Weck aes Ug. 5, 1000... 4268 Same week year ago....... 41,074 
i772 ae Ga ee a 10,400 SHEEP: Now you can repair broken cement floors, large cracks and 
epee Week ending Aug. 8, 195: , ruts, crumbled areas quickly and inexpensively with Cleve- 
i eS ond Ct io ‘ace a sik ace Week previous ...... See "ae O-Cement. Nothing else like it! A compound of _ special 
419 Week porns abs LS i Mosca ‘918-745 Same week year ago chemical Ingredients . . . not an asphalt comp H 
: Same week year ago....... 955,442 like mottar mix. Easy to apply. A one inch layer of Cleve-O- 
3 BEEF OUTS: : a eee ane Cement gives strength equal to 6 inch cement. Dries overnight 
or. Week ending Aug. 8, 1953 69.663 pens hieiaaniane to flint hardness . . . ready for heavy traffic next morning. 
eek pad aaa = ‘ ; eek endin ug. 8, 1953.. wats 
952 pdb lo aaa os Sas Week none leads coe aay Waterproof, crackproof. Unaffected by heat, cold, live steam, 
,259 Same week year ago....... 2,745 | lubricants, most acids. Developed especially for dairies, 
166 VEAL AND CALF CUTS: HOG: | laundries, packing and bottling plants or wherever damp, 
138 Week ending Aug. 8, 1953 6,086 | . P + 
‘ a... oe Week ending Aug. 8, 1953.. “| cold floors exist. Packed in 1604, 3004 and 4504 drums. 
Same week year ago....... 6,527 ae Drevions «»=a-+sreees tee Just mix with water. 
eS. SERS, SBRRIS Weel Fearcama.<. 5.5.4 as , -¥ 
LAMB AND MUTTON: LAMB AND MUTTON: Write for descriptive folder. 
Week ending Aug. 8, 1953.. 650 Week ending Aug. 8, 1953.. nee 
| WeGE DFOVIOUS ...ccccccses 800 Week previous ...cccccsecs es The MIDLAND PAINT & VARNISH Co 
= } Same week year ago....... 2,592 Same week year ago....... 6 e 
. 
ra- 3808 E. 91st STREET + CLEVELAND 5, OHIO 
ing 
eal WEEKLY INSPECTED SLAUGHTER 
Slaughter at major centers during the week ending Aug. 
+ 8, was reported by the U. S. Department of Agriculture as 
00 follows: 
00 { . 
: Sheep 
City or Area Cattle Calves Hogs & Lambs 
> 50 Boston, New York City Areal..... woe 2S, S00 13,552 47,245 48,682 
).50 i Baltimore, Philadelphia .............. 5,522 1,118 20,852 808 
| Cincinnati, Cleveland, Detroit, 
pts | POE nicctcacvctnecevcveusees 15,001 7,431 63,887 12,206 
by | CONG, BROW oii nck cctvetectsccecews 25,508 7,179 51,945 10,318 .a R ry N 4 e U R T t R 
| ee PRM, AICER o.6< céceveccace 26,675 15,408 71,653 6,647 
of Bt. Louis Area’... . ... 16,227 12,212 45,806 11,194 
CONES 156d sagas cs cee end pea Nebwes t 5 17,163 4,365 
{ CREO secaasesdec y 1,509 38,194 13,812 an | 
= , Kansas City me 7,020 18,482 9,634 
Iowa-So. Minne sotat behiaateaegesces 26,8; 53 7,004 175,174 31,857 
0 | Louisville, Evansville, Nashville, Not a 
“4 IMEI i slerain'sl Cain Oilelere ane etibs oon Oe 30,384 Available 
0 Georgia-Alabama Area® .............. 7,124 92 48 
0 St. Joseph, Wichita, Oklahoma City... 18,945 26. 332 13,826 Lad S 
0 Ft. Worth, Dallas, San Antonio....... 18,329 11,006 9,761 
Denver, Ogden, Salt Lake City. ‘ 3,361 9 9,660 18,602 
Los Angeles, San Francisco Areas® 160 26,207 
5 Portland, Seattle, Spokane............ 6,806 7,766 @ There's a reason why more and more pack 
? REO EE PERE Cnr yee 284,519 ,42 225,733 F 
, Total previous week 288,030 636. 705 227/883 ers are standardizing on AFRAL frankfurter 
or Same week, 1952.........0000220++ 218,019 687,159 204,497 | h j | 
Se |e and bologna seasonings! It's the plus valves 
1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. St. A | p ducts sucha 
wn Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. “Includes Yoav gemn AFRAL Quarity mronvers : ‘ 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘Includes 
Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 1. Positive Flavor 
ep | Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. ‘Includes Bir- 4 F h-6 
ne mingtem, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul 2. Uniform Quality 
| San’ deae Vaan aun ~ Saciaees Tes SAGES, Vee, lee ees 3 (@RUET Kevan oLicdale like Mm ackam aol hamaaelel: 
000 ' 
{ Remember that taste tells” and flavor sells 
000 so specify AFRAL for really satisty 
es SOUTHEASTERN RECEIPTS ane 
00 Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and L Cc re) RP re) R ATI oO fol 
Tifton, Georgia; D ; ille, Flori AFRA 
ifton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
ast nt . ‘ 
during the week ended Aug. 7: 1933 So. Halsted St. ° Chicago 8 
eep Cattle Calves Hogs 
150 by SRT Are OEE CC CTT Peer er 2,529 1,438 9,391 
00 Weel revinns (RVG GAYS)... aos. eis cst e we ces 2,883 1,255 11,546 
100 Corresponding week last year.............c.cccee. 1,727 583 6,881 
53 
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Ship your 
quality meats 


via SAFEWAY 


| 





SAFEWAY «means positive 
protection ALL THE WAY! 


CHECK THESE SAFEWAY FEATURES: 


1. Serving the Perishable Food Industry ex- 
clusively! 


All equipment constructed to handle re- 
frigerated products only! 


Frequent truck check-in stations permit 
shipment diversions! 


Instant teletype communication between 
all terminals! 


Strategically located terminals . . . East 
Central and West! 


Complete Insurance Coverage . . . Liabil- 
ity, Property and Cargol 


Claim Department to facilitate handling of 
all claims! 


Sound financial responsibility! 


Expert personnel means better service to 
both shippers and receivers! 


SAFEWAY means safety en route... meats 
safe on arrival! 


"Ship The Safeway!" 


SAFEWAY TRUCK LINES, inc. 


Main Office: 4125 S. Emerald Ave., CHICAGO 9, ILLINOIS 


Fort Dodge * 
Boston € 


Omaha e 
Jersey City oa 


St. Louis e 
Buffalo ® 


Kansas City 
Cleveland 











ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Afral Corporation 

Allbright-Nell Co., The 

Allied Manufacturing Co. 
Aluminum Cooking Utensil Co. 
American Dry Milk Institute 
Armour and Company 

Atmos Corporation 


Barliant and Company 


Cainco, Inc. 

Chevrolet Div. of General Motors Corp. 
Cincinnati Butchers’ Supply Co., The 
Cincinnati Cotton Products Co. 
Cleveland Cotton Products Co. 


Daniels Manufacturing Company 

Dole Refrigerating Company 

Dow Chemical Comnany, The 

du Pont, E. I., de Nemours & Co., (Inc.) 
Dupps Co., The 


Fairbanks, Morse & Co. 

Far-Zuperior Pickwick Co. 

Pirat: -Gpice meine Gol; BNC. pi2.6 ss ape es ate 
Flynn, Clarence 


Gair, Robert, Company, Inc. 

Gaylord Container Corporation 

Girdler Company, A Div:sion of National 
Cylinder Gas Company 

Glidden Company, The 

Globe Company, The 

Goldsmith Pickle Company 

Griffith Laboratories, Inc., 


Ham Boiler Corporation 
Hartford City Paper Company 
Heller, B., & Company 
Hoerner Corporation, The 

Howe Ice Mach'ne Company 
Hudson-Sharp Machine Company 
Huron Milling Co. 

Hygrade Food Products Corp. 


Julian Engineer:ng Co. 


Kahn’s, E., Sons Co., The 
Kennett-Murray Livestock Buying Service 
Koch Supplies 

Kohn, Edward, Co. 


Midland Paint & Varnish Co. 
Milprint, Inc. 
Morrell, John, & Co. 


Oakite Products, Inc. 
Partlow Corporation, 


Rath Packing Co. 
Reynolds Electric Company 


Safeway Truck Lines, Inc. 

Sawyer, H. M., & Son Company ... 

Schluderberg, Wm.—T. J. Kurdle Co. 

Smith’s, John E., Sons Company 

Solvay Process Division, Allied Chem'cal & Dye 
Corporation 


Standard Casing Co., Inc. 


Townsend Engineering Company 
Transparent Package Company 


U. S. Thermo Control Company 
United Steel & Wire Co. 


Visking Corporation 


Warner-Jenkinson Mfg. Co. 
Wilson & Co., Inc. 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this index. 








The firms listed here are in partnership with you. The products 
and equipment they manujacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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